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ELECTRONIC SPECIALIST TRAINING SCHOOL 


8:00 
9:00 
9:30 


1:00 
2:00 
3:00 
4:00 
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MONDAY November 1 


= LLEIS 
- 12:00 
- 1:00 
- 2:00 
- 3:00 
- 4:00 
= 4:30 
- 5:00 
- 6:00 


- 9:00 
- 9:30 
= 1:00 
= 2:00 
= 3:00 
- 4:00 
- 6:00 


8:00 - 9:00 
9:00 - 10:30 
10:30 - 2:30 
2:30 - 3:30 
3:30 - 6:00 
FRIDAY 
8:00 - 12:00 
12:00 - 1:00 
1:00 - 6:00 
o 
• 


November 5 


10/15/82 


SCHEDULE OF EVENTS 


WEEK ONE 


Transportation to ShowBiz Pizza Place College 
Company Orientation И 

Introduction Luncheon - College 

Course Overview £ Goals 

Time Management 

Pre-Test Exam 

Company History £ Structure 

Manual Overview 

QA Overview £ Evaluation 


Ё 
E 
o 
5 


Quiz 8 Homework Review 

Equipment Usage, Maintenance £ 
Troubleshooting 

Lunch 

Sanitation £ Cleaning by Job Aids 
Merchandise Overview 

Gift Shop Management 

Play Room Management 


WEDNESDAY November 3 
EAN A A AAA їг». 


Quiz 8 Homework Review 

Food Standards Overview 

Introduction to Food Preparation 

8 Salad Bar Management 

Lunch 

Beverage Service 

Cash Controls 

Register Operations £ Report Function 


THURSDAY November 4 


Quiz 8 Homework Review 

Guest Relations & Service 
Food Preparation & Cooking 
Cost Controls & Paperwork 
Introduction to Animation 


Electronic Review 
Lunch 
Animation Lab 
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¿SATURDAY November 6 


8:00 - 12:00 Animation Lab 
12:00 - 1:00 Lunch 
1:00 - 6:00 Animation Lab 


WEEK TWO 


й 


ФөөөөөөөөөөөөөөөөөөӨөӨ 


8:00 - 12:00 Animation Lab 
12:00 - 1:00 Lunch 
200 - 4:00 Animation Lab 


1 
TUESDAY November 9 
E ———— — — 


00 - 12:00 Animation Wiring & Schematics 

00 - 1:00 Lunch 

00 - 2:00 Animation Lab 

00 - 4:00 Oven Cleaning & Equipment Review 


н 
мо 


1 
2 
WEDNESDAY November 10 


Animation Lab 
Lunch 
Animation Lab 
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Quiz £ Homework Review 
Franchise Overview 
Pre-Opening Activities 
Show Installation Overview 


Lunch 
Interviewing, Hiring, Orientation 8 
Termination 

3:00 - 4:00 Insurance Procedures 

4:00 - 6:00 Personnel £ Payroll Procedures 


FRIDAY November 12 
жанан A PR AAA 


"8:00 - 1:00 Game Maintenance 
1:00 - 2:00 Lunch 

2:00 - 3:00 Security Procedures 
3:00 - 4:00 Safety Procedures 


SATURDAY November 13 


8:00 - 12:00 Game Maintenance 
12:00 - 1:00 Lunch 
1:00 - 6:00 Game Maintenance 
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2 WEEK THREE 
ө 
e MONDAY November 15 Е 
ө 
2 8:00 - 12:00 DART Training 
$ 12:00 - 1:00 Lunch 
1:00 - 6:00 PM & Troubleshooting 
TUESDAY November 16 — ыг. 
8:00 - 12:00 Maintenance Dept. Overview 
12:00 - 1:00 Lunch 
1:00 - 4:00 Purchasing, Receiving and Storage 


WEDNESDAY November_17 i 
WEDNESDAY. Do venber үл Ae ee eee 79 


8:00 - 9:00 Quiz 8 Homework Review 

9:00 - 9:30 Marketing Overview 

9:30 - 11:00 Marketing £ Local Promotion 

11:00 - 11:30 Sports Room Management 

11:30 - 2:30 Know Your Competition 

2:30 - 6:00 Student Reviews £ Performance Reviews 


THURSDAY November 18 


10:30 Student Reviews 8 Performance Reviews 


00000000000000000000000000000000000 
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9000000000000000000000000000000000000000000000000000000000000000 08 


8:00 - 

10:30 - 12:00 Train-the-Trainer 

12:00 - 1:00 Lunch 

1:00 - 6:00 Labor Controls/Line Schedules/Weekly Schedules 

FRIDAY November 19 

8:00 - 10:00 ShowBiz Pizza Place College Bowl 

10:00 - 11:00 Final Examination 

11:00 - 11:30 Class Picture 

11:30 - 1:00 Graduation Luncheon 
ө 
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e. 
2 STUDENT EXPENSE REPORT GUIDELINES 
AAA PENSE REPORT GUIDELINES 
H 
е 
2 The following із а guide that is to be followed when filling 
5 out your weekly expense reports. During training, the Educa- 
tion Department will pay for only the following items: 
-hotel 
-meals 1 


-laundry 1$25 per day 
-telephone ] 


Sundries, entertainment or any other miscellaneous items will 
not be reimbursed and should not be included on your expense 
reports. 


When completing your expense forms, remember that neatness and 
accuracy are extremely important. 


1. Always obtain a receipt and make sure the following are on 
each: 


-breakfast, lunch or dinner written on the receipt. 
-the date 
-the total amount circled 


The above also applies to Charged items. (Examples 2 & 3) 


00000900000000000000900000 


2. All receipts аге to be scotch taped flat to a sheet. of 
8% x 11" white paper in such a manner that the restaurant 
or store name and the total are visible. Use additional 
Paper and tape as required. (Tape dispensers and extra 
paper are located in your classroom.) This allows for 
a quick audit and for easy copying of forms and receipts. 
(Examples 2 & 3) 


99990000000000000000000000900009000000000909000009000000 


3. Print clearly your name and date at the top of the form. 
The "Week Ending" is always on Saturday for expense reports. 
Record the date at the top of each day. (Example 1-A) 


4. ALL expenses (charge or cash) are to be recorded in the 
"Cash Expenses" section. All "Total" columns are to be 
filled. (Examples 1-8) 

NOTE: The "Charged Expenses" section is not to be used. 
р This section is only for persons with company credit 
cards. Я 


5. Under "Other" in the Description section, please list out 
these items. 


6. Тһе mileage cost із 256 per mile and is to be put in the 
"Allowance" section under Description. You need to record 
your mileage under the specific- day that you traveled and 
record the total for each day multiplied by the 256. The 
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only travel the Education Department сай - reimburse is 

to and from the airport to attend the College and/or if 

it is necessary for you to drive other students to the 
College or the O.J.T. location. We cannot reimburse those 
who drive locally from their homes to attend class. 
(Example 1-C) 


If you do have mileage, a record of your travel must be 
filled in the "Itinerary" section. Always fill your 
class name (SOMS or ESTS) and number in this section also. 
(Example 1-D) 


If for some reason you pay for another student's meal, be 
sure and record their names on the receipt. (Example 3-A) 


To insure that you receive your Expense Report, always 
write in your name and address in the top right-hand corner 
of the form. This should be done іп the field also. 
(Example 1-E) 


Sign your name at the bottom left-hand corner of the form. 


Below is a checklist to follow to make sure your Expense Report 
is done correctly: 


NOTE: 


Name and date printed clearly at top. Also your address 

in top right corner. 

The date listed above each day. 

Receipts taped to separate paper with the name of the 

meal written on each one and the total amount circled. 

If you drive, the purpose of travel recorded in "Itinerary". 
Class name and number printed in the "Itinerary". 

Name signed at the bottom. 


If any of the above is not done correctly, the form will 
be returned to you for correction. 


^. PLACE COLLEGE 


9 
• 
LÀ 
• 
• 
е 
• 
• 
e 
. 
е 
e. 
е 
e 
е 
е 
. 
е 
e 
e 
2 
LÀ 
e 
• 
е 
Ф 
ө 
• 
• 
Ф 
е 
e 
° 
• 
e 
e 
, 
е 
, 
, 
• 
e. 
e 
e 
е 


-3- 


SHOWBIZ PIZZA ...:""""""... PLACE COLLEGE 


o9999000000000000000000 9939999999999996: 
Виду Вов 
100 Main 


WEEKLY TRAVEL EXPENSE Your bown, USA, 


Зе a 2) 
we Bi “Bop mon 1/0/32 4y 2 SS 


== 
E O E RIERA 
Lm а Ра A 
oe re 
Е] Ш ШИ ЗЭВ E 
НЕНИ 
| T 
12111111) 


ләү 
өөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөӨӨ 


90900000000000000000000000000000000000000000000000000000000000 


шиш шин E 
агала TI T H 
=e — — — ——] 

ljal YourTaw [Dallas Dow to aicgect = Ба. i 2 

| attend ola : 

[pl sPe Сеа pe nstan- 120 ugen а 5 

1 y oco 2 e 

° 

° ° 

2 2 

° 

Н Н 

e • 

. . 

. e 

O ө 

Н Н 

2 • 

5 Н 

e. LJ 

H : 

. е 
• a o 
. £ Ф 


LJ . 
9$900900000000000000000000000000000000000000000000000000999 


SHOWBIZ ея a ай! PEAGE COLLEGE 


(9%9994%945699% P 
“ 
Pa • 
e e. 
ө 
Н 
5 2 e 
С : H 
Thank you for coming to 3 JAN .23145 e 
McDonald's у Ф 
e 1 SMALL: * 
e % Pounder W/Ch. : 1.29 coma : 
е Е. Pries-sm. .65 " d 525 e 
> TR PSE L 55 Ф 
1.94 жа, Ұлын 2% 3 
е Тах .05 l. TOT 1м 114 o 
2 DISC 00000345 2 
. TOTAL - 2.99 Жі NE 
: i 
> 1/1/82 CASH tuu 
5 RETURN 31 H 
2 ) su. TICKET 33 E 
5 Lunch 
е 
e 
WELCOME TO WENDY'S 1/2/82 и 
" 1230 
Rect/$1234 Thank you for coming to 
McDonald's 
DOUBLE W/EVERY А 2-10. Egg McMuffin 1.10 
CHEESE .10 Orange Juice .50 
Fr. Fries-ng. „75 Coffee-1g. .50 
Salad 1.00 Е 
РковЕје .85 2.10 
Тах -07 
Тоға1 4.80 
ТАХ .21 
HAVE A GOOD DAY! hunch Breakfast 
м e A cna] 
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RED LOBSTER RESTAURANT 
RED LOBSTER RESTAURANT #334 
4805 SOUTH HULEN STREET 


— 
мы AAA 


HL-316 (8-75) 
Dinner 


ITE T) ШЫП иаа 
1 MINI PIZZA 
MM BEEF 
мм нам 
A 
1 SM SPRITE 
PICKUP 49 
ает: nam 01/40) 
їш шж Ш 
MOINES TR 


-TUKENS GIVEN: 2 
Jan. © 
ТЕТ, - | 


3.09 
.55 


782 ТІНІ 97756 
Biy Вов: BOCKA 


CUMMIGANS 44207” 

ARLINGTON TX 
. 624556445 
71421059882 ` 


KWIK SHOP 

1 Large Coffee +75 
1 Cinn. Danish 1.00 
18 02. 0.3. +65 
‘otal 2.40 
225 110 

= Due 2. 

z Tend. E 
Change Due ^ .50 

1/6/82 7:80 a.m. 


32 ar 
Знашях PIZZA PACK, USA 


PME. 
сізов 25:82:77 


Dinner fer Dook 22-4 тузы 
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SHOWBIZ PIZZA PLACE #579 (RICHLAND HILLS) 
7935 GRAPEVINE HWY. 
FT. WORTH, TEXAS 76118 (817)281-4600 
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SHOWBIZ PIZZA PLACE #859 
3200 JUSTISS DR. 
ARLINGTON, TEXAS (817)649-2933 
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SHOWBIZ PIZZA PLACE ¿594 
1235 E. BELTLINE 
RICHARDSON, TEXAS 75081 (214)234-8778 
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SHOWBIZ PIZZA PLACE 4867 
5014 TRAIL LAKE DR. 
FT. WORTH, TEXAS 76133 (817)294-9001 
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WORKING WITH THE CREW 


When working your positions in the restaurant, work with the 
employees. Get to know them. 


Results will be achieved more effectively if you ask them to 
do tasks - not tell them! Look at the restaurant as a whole 
and be certain what you are asking is feasible for that time. 
Also, be certain you have asked the appropriate person to per- 
form the task. (i.e. ask the beverage bar person for tasks in 
that area.) Do not attempt tasks in which you are not 
Skilled. Ask the restaurant employees to complete the task 
while you observe. (i.e. Birthday reservations) 


If you see things which are done incorrectly, politely tell 
the manager on duty or the appropriate team leader. 


You will be expected to clean your eating area and take all 
dishes to the kitchen. Be helpful in the general cleaning of 
the restaurant, such as picking up trash and emptying ash 
trays. Help in routine functions, such as closing and opening 
activities, and help keep all equipment in good working order. 


Areas you should make an effort to check are: 


1. Salad bar - be sure it is neat, attractive, and 
fresh. It will be necessary to wipe the counter 
often. 


2. Floors - be certain all trash Spills are picked up 
immediately. Do not let inefficiency go unchecked. 


3. Counters/tables - be sure these аге continuously 
cleaned. 


4. Dispensers - all should be kept clean and full. 
5. Cotton candy and popcorn racks should be kept full. 


6. Monitor the play room to see that the no eating/ 
drinking rules are being observed and guests are not 
abusing the games. 


In summary, to make your "on-the-job" training successful, you 
must work with the restaurant employees and management. If 
you have a complaint, tactfully discuss this with the manager 
and/or your instructor. Please confine your criticism to 
discussions among yourselves and away from the restaurant 
crew. 


Y 
е LJ 
990000000000000000000000000000000000000000000000000000009 


*.., PLACE COLLEGE 


SHOWBIZ PIZZA 


өөөөөөөөөөөөөөөөөөөөө, 


HOMEWORK ASSIGNMENTS 


( 


/ 


%еееооо0900009000000000000000000000000000900000с0000000000006690000006060006-6ө6ө9 


• 
99090990090000000090009090900900909090909900000000000000900009 


SHOWBIZ PIZZA ..7” 7... PLACE COLLEGE 


o 
FL Фееееееееееееееееееее 
е & 


WEEK ONE 


MONDAY 


FORMS : 
POLICIES: 
Operations: 


PROCEDURES: 
Sanitation: 
Waste: 
Production: 
Service: 
Gift Shop: 
Maintenance: 
General Management: 


RECIPES: 


SPECIFICATIONS: 


BEVERAGE JOB AIDS: 


ORDER/GIFT JOB AIDS: 


DINING/PLAY & GENERAL 
CLEANING JOB AIDS: 


90909090000000000000000900000000000000000000000009000090000000009 


ELECTRONICS: 
COMPLETE: Work Study Sheets 


TUESDAY 


POLICIES: 
Operations: 


PROCEDURES: 
Production: 
Service: 
Accounting: 
Maintenance: 

O General Management: 


SHOWBIZ ELECTRONICS SPECIALISTS SCHOOL 


READING ASSIGNMENTS 


READ: Confidential Operations Manual 


READ: Confidential Operations Manual 


73. 


201, 205, 209, 213, 221, 
223, 224, 225, 228, 230, 
233, 234, 255, 256 


1000 - 1002 
1150 

1209 

2004, 2504 
4500 - 4504 
9500 - 9671 
10002, 10501 
11011. 


11680.01, 11680.02, 12001 
12002, 12007, 12008, 12011 


12501 - 12507 
13000, 13009, 14004 - 
14006, 14500 - 14505 
15000, 15007-15014, 15501- 
15506 


16502, 16800, 16900 


211, 212, 218, 222 


990000000000000000000000000000000000000000000000000000000000000000000000000 90 


1001, 1200-1204, 1208, 1351 
2503 

6502 - 6504, 6508 
9581 

10500, 10511 - 10519 
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RECIPES: 11000 - 11007, 11012, 
11013, 11016, 11017, 11018, 
11023, 11024, 11031, 11032, 
11037, 11041 


SPECIFICATIONS: 11500 - 11680.02, 11950.01 


- 11980 
KITCHEN JOB AIDS: . 12000, 12001, 12003 - 


12007, 12009, 12010, 12012 
- 12016, 12023, 12050 


BEVERAGE JOB AIDS: 13000 - 13011, 13500 


COMPLETE: Work Study Sheets 


WEDNESDAY 
READ: Confidential Operations Manual 
POLICIES: 
Operations: 202-204, 206, 214, 236, 
237, 250, 261, 264 
PROCEDURES: 
Production: 1201 
Service: 2000, 2003, 2006, 2501, 
2502 
Entertainment: 5000 - 5003 
RECIPES: 11021, 11023, 11039 


ORDER/GIFT JOB AIDS: 14000 - 14003, 14500 
DINING/PLAY £ GENERAL 
CLEANING JOB AIDS: 12004, 12005, 12013, 
15000 - 15006, 15500 
ELECTRONICS: 16000 - 16003 


COMPLETE: Work Study Sheets 


THURSDAY 
READ: Confidential Operations Manual 

POLICIES: 
Operations: 210, 220, 227, 229, 263 

PROCEDURES : 
Production: 1251 = 1253 
Entertainment: 5501, 5502, 5504 
Accounting: ~ 6002, 6510 
Maintenance: 9512 
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e General Management: 


ORDER/GIFT JOB AIDS: 


ELECTRONICS: 


COMPLETE: Work Study Sheets 
FRIDAY - Complete Work Study Sheets 


SATURDAY - No Assignment 


MONDAY - No Reading Assignment 
TUESDAY - No Reading Assignment 


WEDNESDAY 


POLICIES: 
Insurance: 
Operations: 


Personnel: 
Relocation/Travel: 
Salaries & Scheduling: 


PROCEDURES: 
Service: 
Accounting: 
Personnel: 
Insurance: 
General Management: 


COMPLETE: Work Study Sheets 


THURSDAY 


POLICIES: 
Operations: 


10000, 10001, 10003, 
10005, 10005.01, 10005.02, 
10005.04, 10005.05, 
10005.07, 10005.20, 
10005.21, 10005.22, 
10005.23 


14507 


16003.46, 16003.53, 16510, 
16800, 16900 


READ: Confidential Operations Manual 


150 - 156 
208, 217, 236, 251, 253, 
257, 259 
301 - 306, 350 - 356 
450, 451 
550 - 561 
2006, 2505 
6000, 6800 - 6803 
7500, 7520 
8500 - 8502 


10004, 10506 


READ: Confidential Operations Manual 


260, 262 
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PROCEDURES : 
> Safety £ Security: 
Personnel: 
Maintenance: 


COMPLETE: Work Study Sheets 


FRIDAY - No Assignment 


SATURDAY - No Assignment 


WEEK THREE 
—————— 


MONDAY - No Reading Assignment 


TUESDAY - No Reading Assignment 


WEDNESDAY - No Reading Assignment 


THURSAY 


Review for Final Exam 


3001 - 3007, 3500 - 3509 
7501 
9560 
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WEEK ONE - Tuesday 
Company History 
Company Structure Organization 
Manual Overview o wes, Losr 


Wednesday 

Equipment 

Cleaning by Job Aids 
Merchandise 

Play Room 


Thursday 
Sanitation 
Beverage 

Cash Controls 
Intro to Food Prep 
Salad Bar 
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Friday 
Food Cook 


WEEK TWO - Monday 
Guest Relations 
Animation 
Electronic Review 


Tuesday 
None 


Wednesday 
None 


Thursday 
None 


Friday 
None 


. WEEK THREE - Monday 
Interviewing, Hiring, Orientation 
Security 
Safety 


Tuesday 
None 


Wednesday 


None 
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Thursday 

Sports Room 

“Marketing 

Purchasing, Receiving 8 Storage 


Friday 
Final Exam 
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SET YOUR GOALS 


Please list any goals and objectives you would like to 
achieve for yourself from this school: 
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Briefly list any goals and objectives you as a manager or 
assistant would like to achieve for your store during the 
following time spans: 


THREE MONTHS GOALS: 
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PLANNING AND ORGANIZING 


I. LESSON TITLE 


Planning and Organizing 


II. INSTRUCTIONAL OBJECTIVES 


Upon completion of this lesson, management will: 


A. Understand the importance of planning and organizing 
restaurant activities. 


B. Understand the intricacies involved in realizing the 
achievement of a specific goal. 


III. REFERENCES 


A. Management and Organization by Henry Sisk. 


B. Тарріпа a Human Resource: А Strategy for Productivity 
by Clair Vough. 


IV. WHY PLAN AND ORGANIZE 


A. Without plans, future events are left to chance. 


(111 


B. The manager is responsible for planning and controlling 
the activities of his employees on a direct, face-to- 
face basis. 


C. By definition, planning is "to devise or project the 
achievement of" a goal. 


V. CAREFUL PLANNING YIELDS THE FOLLOWING REWARDS: 


A. It gives the manager greater control over the direction 
and progress of the restaurant's activities. 


B. It transforms the restaurant's purpose into action by 
setting up concrete objectives. 


C. It provides a basis for measuring actual accomplishment 
against a specific goal. 


D. It defines work requirements in terms of people, money 
and materials. 


E. It minimizes unexpected crisis and emergencies. 
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VI. DEVELOPING GOALS 


A. Every manager has a variety of goals in his restaurant. 


B. When developing objectives, remember to set goals 
within reason. 


C. Be specific when setting goals. 
р. Іпуо1уе others. 

VII. АСНІЕУІМС GOALS 
A. Equipment. 


1. Is all necessary equipment in the restaurant and 
easily accessible? 


2. Does all equipment receive proper maintenance on a 
regular basis? 


3. Have all employees been trained to properly use all 
equipment? 


B. Manpower. 


1. Do all employees understand exactly what you want 
to achieve? 
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2. Are all employees trained for reaching particular 
goals? 


3. Do you make the best use of the employees you do 
have--their skills, abilities and knowledge? 


4. Are employees motivated to exercise their fullest 
capacities? 


C. Methods. 


5 1. Developing a schedule will benefit the manager in 
determining exactly who is responsible for a 
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5 particular task and precisely when it should be 
e completed. 
° 
e a. If a particular task is not achieved in the 
5 overall goal, the manager knows which employee 
e to question. 
a 
е b. А schedule also makes it easier to resist dis- 
o tractions that might otherwise take the manager 
5 away from his main goal. 
ө 
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е 
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ө 
е с. А schedule will also help the manager to ө 
5 coordinate all activities so that each will 5 
• be completed in time, preventing the delay of e. 
2 other tasks dependent upon its completion. • 
ә e 
5 2. Communication is a basic tool for effective manage- e 
• ment, since a manager is the center of the communi- 2 
s cation network in his restaurant. 6 
% • 
5 a. Be sure that all actions support communication. 2 
. • 
2 b. Follow up on your communication. After starting e 
e goals and assigning the tasks necessary to ә 
5 achieve them, find out how well the message was ө 
. relayed. Encourage feedback to insure the 2 
H message was received correctly. e. 
ө 
е 
е 3. Job descriptions аге an effective method of $ 
5 organizing manpower by outlining the duties, . 
e resp ERA 5 + Pi • 
• responsibilities and specifications of а job. Such è 
M descriptions can: 3 
% е 
2 а. Improve coordination among employees for uniform $ 
ө interpretation of responsibility, authority and e 
2 workload. 9 
. . 
H b. Prevent unwarranted assumption of authority by e. 
е ап епр1оуее. 5 
» e 
2 с. Help match people with jobs. Ps 
. • 
Н 4. Spot overlapping functions and possibly aid in % 
5 consolidating duties. ° 
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. DIRECTOR 
PROJECT MON PURCHASING OF 
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LICENSE 
ADMINISTRATOR 
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ADMINISTRATOR 


WORO 
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SECTION 


INSTALLATION 
TEAMS 


DIRECTOR 
ОР 
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COMPANY HISTORY 


ShowBiz Pizza Place, Inc., a chain of fast food restaurants 
featuring animated entertainment and electronic games, is 
owned 80$ by Brock Hotel Corporation and 20$ by Creative 
Engineering. 


Robert L. Brock, founder of Brock Hotel Corporation, was 

born in Pawnee Rock, Kansas and was reared in Sterling, 
Kansas. An economics and law graduate of Kansas University, 
he served in the naval air arm in World War II and eventually 
migrated to Topeka, Kansas to practice law. A partnership 
was formed with friend, Ed Linquist and by 1954 a tract of 
land in Topeka was owned. The location was suggested as being 
a good motel location, so Brock and Linquist obtained the 
fifth Holiday Inn franchise. Their first modest Holiday Inn 
was constructed with Brock and Linquist doing much of the 
construction themselves. The two founded Inn Operations, Inc. 


(IOI) and became the largest franchisee of Holiday Inns in the 
nation. 


In 1970 IOI was sold to Holidays Inns, Inc. and Topeka Inn 
Management, Inc. (TIM) was organized. TIM managed 74 Holiday 
Inns owned by Holiday Inns, Inc. and built or acquired 32 
Holiday Inns. By 1969, TIM earned a pre-tax profit in excess 
of $3.6 million. By 1978, the pre-tax earnings were more 
than $7 million. 


In 1979, Brock and Linquist dissolved the partnership with 
Linquist taking California Inn Management, an owned subsidiary, 
and Brock retaining TIM. The name of the company was then 
changed to Brock Hotel Corporation. Brock was the first 

large operator to commit to the concept of the Holidome. This 
features an indoor fun center with pool, sauna, game area, 
etc. This idea seems to appeal most to families within fifty 
miles of the property who desire a mini vacation. Since 
week-ends are normally times when occupancies are lowest, 

this extra business has an immediate favorable effect on the 
utilization and profitability of the hotels. 


In 1979 plans began for the Park Suite Hotels. These will 
feature only suites and are designed to appeal to an affluent 
Segment of the traveling market. Currently two Park Suite 
Hotels are operating, Nashville-Heritage Hotel and Sanibel 
Island, Florida-Sundial Beach and Tennis Resort. Other major 
market commercial areas and large space resort locations are 
being considered for future expansions. 
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In 1981 Stephenson Restaurant Supply Company was merged with 
Topeka Hotel Supply Company, Inc. to form Stephenson Hotel 
and Restaurant Equipment Company, Inc. Their purpose is to 
procure equipment and supplies for Brock Hotel Corporation. 
Also, Stephenson will provide services for ShowBiz Pizza 
Place franchises if they so desire. 


In 1979, an agreement was reached with Pizza Time Theatres, 
Inc. of San Jose, California to co-develop a chain of pizza 
restaurants featuring animated entertainment and electronic 
game rooms. On January 8, 1980, Brock Hotel Corporation 
rescinded this agreement with Pizza Time Theatre on grounds 

of misrepresentation by their claim to have the only animated, 
computer-controlled characters outside of Disneyland and 
Disney World. Brock officials were told by Pizza Time Theatre 
personnel that they were at least three years ahead of anyone 
else in the market. Creative Engineering had been located and 
their animation was felt to be superior to Pizza Time's. 

Pizza Time brought suit against Brock Hotel Corporation 
charging that Brock's intent was to obtain confidential infor- 
mation, knowledge, expertise, and trade secrets for their use. 
Brock Hotel's counterclaim contends they were misled by 

Pizza Time's claims about the quality of their animation and 
that this animation was fundamental to the success of the co- 
development agreement. The case is currently waiting to go 

to court. 


Aaron Fechter, founder of Creative Engineering, is referred to 
by many as an electronics wizard. Aaron was taking apart 
radios at four years old, reassembling them at five, and re- 
pairing television sets at eleven. He gave up the television 
repair business because he could not lift the sets! He grad- 
uated from college at nineteen and built his first electroni- 
mation show at twenty-one. Aaron began his operation in a 
garage, moved to a warehouse, and now utilizes three separate 
facilities in Orlando. Employment has now reached in excess 
of 180. All Rock-A-Fire Explosion Shows are built and pro- 
grammed by Creative Engineering. 


Creative Engineering and Brock Hotel Corporation finalized 
4 plans for ShowBiz Pizza Place, Inc. in early 1980 and the 
first restaurant was opened at Antioch Shopping Center in 
Kansas City on March 3, 1980. By the end of 1980 seven 
restaurants were operating with a total revenue of $2.6 million 
which exceeded projections by $318,066. The average sales 
per week per restaurant was slightly over $27,000 at the 
time. 1981 was a year of tremendous growth. 39 restaurants 
were opened making a total of 46. During the week of November 
22, 1981, over $1 million in total revenue was recorded for 
the first time. 
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Site selections for ShowBiz Pizza Place, Inc. restaurants are 
very time consuming tasks. One of the considerations is area 
population, 100,000 - 125,000 has been considered as a basis 
for each restaurant. Salina, Kansas, a town of about 40,000, 
was chosen ав a test market. ShowBiz Pizza Place opened there 
on September 10, 1981. For the first week total revenue in 
Salina was $17,046. The second week's revenue was $26,770. 
Opening of other smaller markets will depend on the future 
success of the test. 


Franchise plans were finalized during 1981 and the first pack- 
age was sold to Gordon Corn for the Sparks/Reno, Nevada area. 
By the close of 1981, nine agreements had been signed and 
twenty to thirty franchised restaurants should be operating 

by the end of 1981. 


The future holds much excitement for ShowBiz Pizza Place, Inc. 
and its employees. Sixty-five company owned restaurants are 

Scheduled to open in 1982 with another 100 in 1983. Franchise 
projections are more difficult to forecast. Interest has come 


from world-wide concerns and no estimates are available at 
this time. 


Currently new shows are being completed by Creative Engineering 
With the goal of one new production per week. Іп the future, 

a "juke-box" type selector will be installed for customers to 
choose what shows will play. New characters are also in the 
plans. 


New food items are constantly being researched and additions 
Will be made as feasible. Early 1982 will bring a variety of 
Sandwiches to the line and a new entree will probably be added 
within the next eighteen months. The games are constantly 
changing and new items will be added continuously. 


Brock Hotel Corporation stock is being traded on the New York 
Stock Exchange. Growth has been tremendous since the first 
public offering in June, 1980, and with the contribution 

made by ShowBiz Pizza Place, Inc., this is sure to continue. 
The future is bright for those individuals who accept the 
challenge and are willing to exert the effort necessary to 
make ShowBiz Pizza Place a success. 
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MANUAL OVERVIEW 


Two manuals will be used by the management of ShowBiz Pizza 
Place, Inc. The first is a set of Confidential Operations 
Manuals (COM). These will be used as a reference for students 
while at the Education Department. Each student is responsible 
for the manuals issued and writing is prohibited in these books. 
A complete set will be issued to the restaurants prior to 
opening. These manuals serve three major purposes: 


1. To relay to the field the minimum standards, procedures, 
rules, regulations, policies, and techniques required 
by ShowBiz Pizza Place, Inc. 


2. То increase standardization within the Company. 
3. То supplement and carry out the franchise agreement. 


The manuals are organized by color and number. The yellow pages 
are required policies and/or procedures for all ShowBiz Pizza 
Place restaurants (Company and Franchises). The white pages 

are required for all ShowBiz Pizza Place, Inc. restaurants 
(Company) and are recommended for ShowBiz Pizza Place restaurants 
(Franchises). 


The books are divided into the following books by the reference 
numbers listed. The location column refers to where the book 
Should be placed in the restaurant. 


Book Title Reference + Location 
Forms Catalog № = 99 Office 
Policy Manual 100 - 999 Office 

Benefits 100 
Operations 200 
Personnel 300 
Relocation/Travel 400 
Salary/Scheduling 500 
Restaurant Procedures 1,000 - 10,999 Office 
Production 1,000 
Sanitation 
Waste £ Yields 
Kitchen 
Beverage 
Service 2,000 
Safety £ Security 3,000 
Gift Shop Ў 4,000 
Entertainment 5,000 
Accounting 6,000 
Personnel 7,000 
Insurance 8,000 
Maintenance 9,000 
Management 10,000 
Recipes 11,000 - 11,499 Office 
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Book Title Reference + Location 
Specifications 11,500 - 11,299 Office 
Kitchen Job Aids 12,000 - 12,999 Kitchen 
Beverage Job Aids 13,000 - 13,999 Beverage Area 
Order/Gift Job Aids 14,000 - 14,999 Order Area 
Dining Room/Play Room 15,000 - 15,999 Beverage Area 

General Cleaning Job Aids 
Electronics Manual 16,000 - 16,999 Tech. Room 
Operations Communication Office 


A master index for all subjects, except the Forms, can be found 
in the front of the Policy Manual plus each book has an index at 
the beginning for its contents. 


The Education Department's manuals are for the students' use 
while in class and to take with them for future reference. These 
are organized by topic. These include a schedule of events at 
the beginning of the manual. A preparatory assignment sheet 
lists all the required reading for the students. All classroom 
presentations follow the written material in these manuals. 
ShowBiz Pizza Place, Inc. will require the return of these 
manuals when the individual leaves the employment of the Company 
or a franchisee. 
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LESSON TITLE 


Equipment Usage £ Maintenance 


INSTRUCTIONAL OBJECTIVES 
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Upon comietion of this lesson, management personnel 
will be able to: 


A. 


List A 


Background Music System 
Bill Changer 

Call System 

Cash Register 
Coin Mechs 

Cotton Candy 
Compressors 

a. Animation 

b. Beverage 

C. Refrigeration 
Dish Machine 

Ice Tea Machine 
Ice Cream Machine 
K-Way System 
Large Screen Television 
Light Meter 

Mixer 

Pizza Oven 

Pop Corn Machine 
PA System 

Roller 

Scales 

Slicer 

Slow Cook Oven 
Sound Meter 
Steamer 

Toaster 
Vom/Multimeter 
Warmer 


Locate the following pieces of equipment: 


List B 


Can Opener 

Coin Counter 

Coin Sorter 

Coffee Machine 

Cup Dispenser 

Fire Extinguisher 
Floor Polisher 
Freezer, Refrigerator 
Grease Trap 

Heating, Ventilating, 
Air Conditioning 

Hot Toppings Server 
Refrigerated Pizza 
Make Station 

Time Clock 

Vacuum Cleaner 

Water Heater 

Wine Cask 


Describe the use of each piece of equipment. 


Describe in detail the proper operation of each 


piece of equipment. 


Demonstrate the use of equipment in List A (where 


applicable). 
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2 Quarterly 1. 


5 


emi- 


2. 
3. 


4. 


Annually 1. 


Check Billy Bob for repairs. 
Remove and clean ceiling tiles. 
Clean all carpeting. 


Drain two gallons of water from the bottom of the 
hot water heater to release accumulated sediments. 


Clean and oil time clock. 


Kitchen Tasks 


Weekly 


Monthly 


1. 


2. 


1. 


Tear down and clean pizza oven. 
Grease bearings on pizza oven. 
Scrub carts, racks and bins. 


Clean condensor coils on make-up table, refrigera- 
tors, freezers and ice machine. 


Oil chain, check levers and adjust rollers on 
the dough roller. 


Oil slicer's slicing rod. 


Pour hot water and degreaser through grease trap. 


Check grease trap and flush as needed. 


Clean pizza oven fan and finger guards, check 
pulleys, blower and belts. 


Remove and clean mixer's drip cup. 
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Е. Recognize the safety features and their function 
for each piece of equipment. 


F. Discuss the proper Cleaning procedures for each. 


G. Recognize possible misuses of equipment and 
identify ways to avoid. 


H. Understand the maintenance procedures for each piece 
of equipment and the importance of following the 
maintenance schedule. 

III. REFERENCES 
A. Confidential Operations Manual. 
B. Manufacturer's Operation 8 Maintenance Manuals for 


each different piece of equipment. (To be found in 
the Education Center's Library) 


SUMMARY 
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Equipment must be operated and maintained according to the 
manufacturer's recommendations in order for it to serve a 
long, useful life. The management staff is responsible 

for training and supervising hourly employees on equipment 
with which they will work. Operator safety is to be a prime 
consideration at all times. The maintenance recommended is 
to be followed carefully and all malfunctions corrected as 
Soon as possible. 
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I. LESSON TITLE 


Sanitation 


н 
H 


INSTRUCTIONAL OBJECTIVES 
At the concltsion of this lesson, participants should: 


A. Be aware of the three types of microorganisms 
and the foodborne disease they cause. 


B. Know where these organisms are found and how to 
handle food so as to avoid contamination or 
multiplication or microorganisms to dangerous 
levels. 


C. Realize the importance of establishing routine 
sanitation procedures for all phases of the 
operation. 


III. REFERENCES 


А. Longree, "Quality Food Sanitation", Wiley 
Interscience, New York, 1972. 


B. U.S. Department of Health, Education and Welfare, 
"Foodborne Diseases of Contemporary Importance", 
Center of Disease Control, Atlanta, 1974. 


C. U.S. Department of Health, Education and Welfare, 
"Sanitation Food Service Instructor's Guide", 
Public Health Service, 1969. 
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INTRODUCTION TO SANITATION 


You are in charge of people who handle and serve food 
everyday. Are you aware of the presence of bacteria 
on them and everything they touch? There are several 
diseases that can be caused by mishandling food. You 
and your employees must know how to prevent an out- 

г break of foodborne illness in your restaurant. 


еее 9000000000000000000000000000000000000000000000000000090, 


... 
906000000000000000000000000000000000000000000000000000000000000000000000000000000 ое 


SHOWBIZ PIZZA ..: 


..., PLACE COLLEGE 


өөөөөө ecc өөө by 
е 
У.  FOODBORNE DISEASES АВЕ CAUSED BY MICROORGANISMS 2 
e 
A. Less than 1$ of all microorganisms are harmful $ 
to man. e. 
ө 
B. There are three basic types of microorganisms: 5 
• 
1. Bacteria Н 
• 
2. Parasites > 
е 
3. Viruses т 
VI. BACTERIA - The most common of the disease causing 


microorganisms. 


A. They are everywhere, on your hands, your face, in 
your hair, even inside you. 


B. Bacteria reproduce through a process called binary 
fission. 


C. Bacteria can thrive almost anywhere because they 
require little for rapid growth. 


l. Bacteria need nutrients to reproduce. 
2. Moisture. 


3. Favorable temperature between 40? - 140°. 
Some can grow in temperature near freezing or 
as high as 160°. 


4. Time 4 hours lag phase. 


VII.  FOODBORNE INTOXICATION - occurs when certain microorganisms 
that contaminate food have had the opportunity to grow 
and produce chemical substances that are poisonous 
(toxic). 


А А. Food provides two conditions for growth - moisture 
and nutrients. 


1. Growth can be controlled by temperature and 
time. 


2. Toxins do not change the flavor of food. 


Some toxins are most difficult to destroy or render 
inactive. 
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1. Тохіпв produced by staphylococcal organisms 
will withstand boiling temperature for long 
periods of time. 


2. Others like botulism can be destroyed by 
boiling. 


VIII. STAPHYLOCOCCAL ORGANISMS produce toxins which cause 
Severe illness in man. 


A. Symptoms will occur in 2 to 4 hours. These 
include nausea, vomiting, retching, abdominal 
cramps and frequent diarrhea. 


B. Severity is directly related to dosage and suscepti- 
bility of the victim. Both the very young and 
elderly have a greater risk. 


C. Man is the main source of staphylococci. 


1. Outbreaks occur from nasal discharge, skin 
infections or infected cuts or boils. 


2. Salad type foods, such as potato salad, egg 
Salad and macaroni salad are frequently 
associated with outbreaks. 


н 
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CASES ОЕ CLOSTRIDIUM BOTULINUM һауе declined over the 
past years but can occur if there is laxness in heat 
processing time and temperature. 


А. Botulinal toxin is extremely poisonous, but it is 
destroyed by heat. The organism itself may remain 
after heating and begin producing toxins again. 


l. Symptoms will occur in 12 to 36 hours. These 
include dizziness, double vision and muscular 
weakness. 


2. Botulism has a high death rate. Approximately 
65$ of affected persons die. 


B. Clostridium botulinum is an inhabitant of soil and 
the sediment of lakes and oceans. Botulism has 
long been associated with eating underprocessed 
home canned foods. Do not use any canned product 
that has defects, such as dents, swelling, rust or 
leakage. 
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SALMONELLA - the most frequent type of foodborne 
infection. There are more than 1200 different vari- 
eties, and most cause illness in man. 


A. Time before symptoms appear is usually longer 
than that for intoxications. 
1. 12 to 24 hours or up to a week or two, 
depending on the strain. 


2. Symptoms are fever, abdominal pain, diarrhea, 
frequent vomiting, and chills. 


B. The active habitat of salmonella is the intestinal 
tract of man and animals. It is a common contami- 
nant of raw foods of animal origin--poultry, eggs, 
beef and pork. The transition is seldom direct 
and usually results from eating food of animal 
origin. 


1. Salmonella may be found in the feces of swine 
and cattle. 


2. Salmonella may reach man by direct contact and 
through his food and water. 


3. Raw meat can become contaminated during 
processing. 


4. Cross contamination spreads salmonella from 
one product to another--raw beef to salad. 


5. Equipment (i.e. cutting boards, knives) not 
properly cleaned between different products 
can cause contamination. 


Fal 
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CLOSTRIDIUM PERFRINGENS are normal inhabitants of the 
intestinal tract of man as well as a constant con- 
taminant of soil, non-potable water and unprocessed 
food. 
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A. Eating food infected with large numbers of clos- 
tridium perfringens will cause severe abdominal 
pain and diarrhea four to forty-two hours after 
eating. 


B. Some strains produce heat resistant spores. 


1. Most are killed within minutes at 212? F. 
2. Some survive after hours of boiling. 


3. Some require no air to grow. 
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ХЇЇ. Outbreaks of illness due to PARASITES are not common 


XIII. VIRUSES are even smaller than bacteria. 


in this country, but be acquainted with them and know 
some of their characteristics. 


А. Trichinosis - Tiny worms that infect hogs and 
other animals. When raw or insufficiently 
cooked meat containing the live larvae is eaten 
by man, infection and illness may follow. 


B. Amoebic dysentery occurs when high protein foods 
are comtaminated with human feces from infected 
persons. 


A. Infectious hepatitis occurs most frequently. 


1. Eating shellfish harvested from Sewage con- 
taminated water can be a cause. 


2. When other foods are involved, the source is 
usually someone who has had the disease. 


CHEMICAL POISONING, though not caused by microorganisms, 
is still a possibility. 


A. Toxic chemicals such as cadmium and zinc are often 
used to plate food containers. Equipment has 
been involved in cases of metallic poisoning 
antimony. Copper and lead have also been involved. 


B. Cleaning chemicals and sanitizing solutions are 
toxic. Also those chemicals used to control in- 
sects and rodents are, by their very nature, in- 
tended to kill. 

1. Store all cleaning supplies away from foodstuffs. 


2. Do not spray pesticides near food service areas. 
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3. Make sure employees know proper use of chemicals 
and pesticides. 


C. Pesticides used by farmers can be toxic. Make 
sure all vegetables are thoroughly rinsed. 


XV. CONTROL OF MICROORGANISMS AND PREVENTING FOODBORNE 
ILLNESS = 


A. Limit contamination. 


1. Clean and sanitize the equipment every time a 
different product is handled. 
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2 2. Бо not allow workers to handle different 2 
H products without washing their hands. е 

е 
e 4 4 
е а. Сазһіег should not leave the register H 
: to make a food item without washing. е 
е е 
H b. Prep person should not handle raw beef . 
e. and salad item, like carrots, without $ 
5 washing. е 
е 
• • 
5 3. Do not store unlike products close to each . 
е other. Н 
e • 
2 a. For example, raw beef and lettuce. е 
e ° 
E b. Cleaning supplies separated. 5 
. е 
5 4. Establish regular cleaning and sanitizing ч 
° schedules for every day. ° 
е 
e 
2 5. Stress proper personal hygiene. Н 
• 
• 
H B. Inhibit growth. H 
• 
• 
• 1. Handle food quickly that must sit out in the 5 
5 food danger zones of 40° - 140°. Я 
. е 
3 2. Make sure products are thoroughly cooked. 2 
. e 
5 3. Reheat products to temperatures over 150°. H 
° 
M 4. Cool product as quickly as possible. : 
° 
5 С. Destroy the organisms through: Н 
. 
е 
e 1. Proper cleaning and sanitizing. : 
° 
> 2. Proper reheating. Н 
ө 
: 3. Proper personal hygiene. e 
е 
© 4. Regular restaurant sanitizing. e 
. • 
2 SUMMARY 2 
o e. 
5 Anytime food is involved there is a chance of е 
5 contamination. The restaurants must be aware of ө 
е possible problems, their causes, and preventative 3 
ө and/or corrective measures. As restaurant managers, е 
5 the health and safety of guests and employees are 8 
H your responsibilities. 2 
e ө 
e Ф 
e ө 
е e 
ө е 
o ° 
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MASTERY EXERCISE 


Students will break into groups and conduct a sanitation tour 
of the restaurant by completing the checklist provided by 
the instructor. 
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Food & Temperature 


ы, 
P 


165° Most harmful bacteria killed when 
food cooked to 165° Е. 


150° Minimum "safe" temperature of 
cooked food to. kill bacteria. 


2272255 DANGER ZONE. 
: Rapid bacterial growth occurs 
between 40°F and 140° Е, ^ Food 


must be handled: quickly to 
minimize bacterial growth. 


+ 


REFRIGERATION ZONE 


Slow bacterial growth occurs 
іп this- range. 
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МЕЕТ5 BELOW 
STANDARDS STANDARDS 


Exterior 


Entrance 


Order/Gift Area 


Sports Room 


SANITATION INSPECTION 


Outer premises neat and clean. 


Insects controlled. 
Doors self-closing. 
Properly cleaned. 


Clean lighting fixtures. 


Walls, floors, ceiling properly 
cleaned. 


Vents cleaned. 
All shelves cleaned. 
All counters cleaned. 


Cotton candy machine properly 
cleaned. 


Registers cleaned. 


Walls, floors, ceiling properly 
cleaned. 


Tables, chairs, games properly 
cleaned. 


Vents cleaned. 


Clean lighting fixtures. 


PLAGE COLLEGE 
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Walls, floor, ceiling properly 
cleaned. 


Vents cleaned. 
Games clean. 


Clean lighting fixtures. 


Walls, floor, ceiling properly 
cleaned. 


Vents clean. 
Tables & chairs clean. 


Trash receptacles emptied often 
and properly cleaned. 


High chairs properly cleaned & 
wrapped. 


Clean lighting fixtures. 


D 
e = 
8 SANITATION INSPECTION Page 2 
е 

e 

Н MEETS BELOW 
2 STANDARDS STANDARDS 
е 

е 

5 5. Play Room 

. 

e 

° 

. 

° 

° 

ө 

H A 

. 

. 

ө E 

. 

. 

e ee 
е 

е 

$ 6. Show Room 

° 

. 
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ө 

• 

ө 

ry 

ry 

ө 

е ——— aes 

ө 

ө 

° ——— 

е 

е 

° 

е 

е 

е 

° 

. 

е 

е 

9 

э 7. . Rest Rooms 

е 

е 

е 


Proper ventilation. 
Fixtures in good repair. 
Fixtures properly cleaned. 
Hand washing signs posted. 
Doors self-closing. 


Walls, floors, ceiling, dividers 
properly cleaned. 
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SANITATION INSPECTION - Page 3 


MEETS BELOW 
STANDARDS STANDARDS 


Towels and/or drying machine. 
Hot and cold running water. 
Soap. 


Vents cleaned. 


Clean lighting fixtures. 


8. Kitchen/Beverage/Salad Bar - Construction of utensils 8 


Equipment 
Easily cleanable. 
In good repair. 
No chipped or cracked serviceware 


in use. 


Open seams. 


9. Kitchen Area - Cleaning & Sanitizing Utensils & Equipment 


Single service utensils being 
used only once. 


Clean cloths for cleaning. 


Clean cutting board. 


Clean can opener. 


Clean flour bins. 


Clean trays. 
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Clean glasses. 
Clean slicer. 
Clean whips. 


Clean ladles. 
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MEETS BELOW 
STANDARDS STANDARDS 


Clean 
Clean 
Clean 
Clean 


Clean 


Clean 
Clean 
Clean 
Clean 
Clean 


Clean 


ШИ 


Сїеап 


Сїеап 
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Clean 


| 


All machines clean. (List any dirty) 


Dish machine water at 170? F. 


Dish machine rinsing at least 10 sec. 
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inserts. 

storage containers. 
counters. 

tables. 


sinks. 


light fixtures. 
walk-in refrigerator. 
walk-in freezer. 
reach-in refrigerator. 
ovens. 

shelves. 

mixers. 

roller. 


racks. 
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SANITATION INSPECTION - Page 5 


MEETS BELOW 
STANDARDS STANDARDS 


m 
o 


Kitchen - Storage & Handling of Utensils 


Protected from flies, splash, 
dust, etc. = 


All utensils stored inverted or 
covered. 


No utensils stored on floor. 


m 
[m 


Kitchen - Refrigerator 


Readily perishable food stored 
at 45? or below. 


Refrigerator under 45? F. 


Ice properly handled. 


- 
N 


Kitchen/Beverage Station - Food & Beverage Storage, Display, 
& Serving 


Protected from dust, insects, vermin, 


droplet infection, overhead leakage, 
condensation, sewage back up or other 
possible contamination. 

Off the floor. 


Manual contact minimized. 


No insects or rodents present. 


е 
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2 13. Salad Bar 

e 

2 All inserts clean. 

ө 

3 Proper amount of ice for holding at 
e a low temperature. 

e 

8 Sneeze guard clean. 

• 

• 

• 

• 
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MEETS BELOW 
STANDARDS STANDARDS 
Proper serving utensils. 


Counters maintained in clean 
condition. 


14. Веуегаде Station 
Clean coffee maker. 


Clean inserts. 


Clean counters. 


Clean sinks. 

Clean topping servers and pumps. 
Clean beverage system. 

Clean pitchers. 

Straws wrapped or in dispenser. 
Clean ice cream machine. 


Clean shelves. 


Clean floor, walls, ceiling, vents. 


Clean lighting fixtures. 


15. Waste Disposal 


Garbage in approved receptacles. 
Receptacles properly cleaned. 
All garbage covered. 


Drains open. 
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MEETS BELOW 
STANDARDS STANDARDS 
16. Employees 
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Outer garments clean £ used only 
for work. 


Hands clean. 

No spitting or tobacco in use. 
Employee break area clean. 
Thoroughly washing hands after 
coughing, eating, sneezing, 


smoking, and/or using the restroom. 


No indications of infested wounds 
or communicable disease. 
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MAINTENANCE & TROUBLESHOOTING 


Middleby Marshall PACESETTER? Oven 
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GREASING 


Assemble the grease gun that comes with the oven, 
making sure the grease will come from the gun. At- 
tach the gun to each of the 4 Grease Fittings located 
on the front of the oven behind the long machinery 
compartment door. Very slowly pump at least 2 effec- 
tive pumps into each fitting. Motor/fan bearings 
should be running when this is being done. 


After greasing, check the Bearing Fitting shown in 
left photo and also check the fittings at the front of 
the oven shown in right photo. You are checking for 
any grease that might be coming out around the fit- 
tings. Any excess grease should be wiped off and 
the fittings should then be retightened to assure 
that they will no longer leak. This should be done 
before the top section of the oven is put over the bot- 
tom section. 


TOP SECTION 


INSPECTING AND ADJUSTING 
THE PACESETTER? OVEN 


The Middleby Marshall JS250 Oven is the finest oven 
available and will produce consistent top-quality 
results when properly maintained. Following the 
steps detailed in this manual will preserve the precise 
efficiency of this unique cooking equipment. 
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BASESECTION 
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• е 
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MAINTENANCE SCHEDULE 


Follow this inspection and service calendar and keep a record of the dates 
the procedures are performed so proper times for future maintenance can be 
accurately determined and adhered to. 


EVERY DAY 


1. Allow oven to cool to 200% before turning off blowers. 
2. Clean oven. 
3. Check operation of Axial Ventilating Fans 


EVERY 2 WEEKS 


1. Grease bearings. 
2. Clear cooling fan finger guards of dirt and grease. 


EVERY 4 WEEKS 


1. Check blower V-belts for wear. 

2. Check for loose pulleys. 

3. Check conveyor belt for damage. 
4. Take fingers apart and clean. 


EVERY 3 MONTHS 


1. Oil burner motor. 
2. Tighten contactor terminal screws. 
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EVERY 6 MONTHS 


1. Check conveyor drive motor brushes. 

2. Inspect and clean burner nozzle and electrode assembly. 

3. Check operation of the high-limit switch. 

4. If electric oven, tighten heating elements mounting bolts. 

5. If electric oven, check for burn conditions on heating element cables. 


EVERY 12 MONTHS 


1. Change oil in conveyor drive gear reducer (not necessary with Dart 
(black) gear motor). 


EVERY 24 MONTHS 


1. Replace thermocouple. 
2. Replace solenoid valve. 
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Cleaning by the Job Aids 
БЕ, 


INSTRUCTIONAL OBJECTIVES 


+ 


Upon completion of this lesson, management will: 
A. Be able to locate job aids. 
B. Understand the purpose of job aids. 


C. Learn how to use job aids and be able to teach hourly 
employees to use them. 


D. Become familiar with the opening and closing checklists 
and their relationship to cleaning. 


E. Become familiar with the cleaning products, their 
formulas and the cleaning formula usage chart. 


F. Develop a cleaning-maintenance schedule. 
III. REFERENCES 


Confidential Operations Manual. 
JOB_AIDS 


н 
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A. Location. 


1. Job aids are found in the Confidential Operations 
Manual. They are divided into the following areas: 


a. Kitchen Job Aids, procedure numbers 12000- 
12999. 
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b. Beverage Job Aids, procedure numbers 13000- 
13999. 


C. Order/Gift Job Aids, procedure numbers 14000- 
14999. 


d. Dining Room, Play Room, General Cleaning Job 
Aids, procedure numbers 15000-15999. 


2. The job aids are separated into the above groups 
and placed in binders. These are located in the 
restaurants where they will be used. 
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3. The job aids are organized to facilitate completion 
of the task by providing: 


a. The title of the job. 


b. То whom the employee completing the job reports. 


C. Equipment and supplies needed. 
d. Preparation. 
e. Procedures. 


4. Management must become familiar with the job aids 
So training of hourly employees can evolve around 
use of the job aids. 


MASTERY EXERCISE 


Betty has just disassembled the ice cream machine; 
thoroughly washed, sanitized and dried each part; 
arranged the parts neatly on the counter and covered 
them with a towel; and clocked out for the night. 
This was the first time she had closed the beverage 
bar and she felt very confident about her work. Upon 
arriving at work the next afternoon, the manager told 
her he wanted to talk to her about the ice cream 
machine. What could be the possible problems? 


OPENING AND CLOSING CHECKLISTS 


A. 


The purpose of these checklists is to call attention 
to specific tasks. A person could easily walk through 
the restaurant and see everything as being clean and 
orderly. The checklist will force the manager to look 
in more detail and decide if the task has been 
completed according to procedure. It is imperative 
that these checklists be completed daily. 


The Opening Checklist (SPP-73) is three pages. Locate 
this in the Forms Catalog and read carefully. 


The Closing Checklist (SPP-71) is located in the Forms 
Catalog also. Read this carefully. 
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CLEANING FORMULA USAGE CHART 


A. Тһе purpose of the Usage Chart (SPP-68) із to insure 
that the employee uses the correct cleaning agent for 
the job. Procedure #15505 provides written information. 


B. The products are to be used according to the formulas 
specified in Procedure #15506. 


Note: All company restaurants have a national contract 
with Economics Laboratory and their products 
are required. 


VII. CLEANING/MAINTENANCE SCHEDULE 


A. Management is responsible for the completion of all 
cleaning and maintenance tasks. These must be done 
when scheduled. Daily tasks are covered by the Opening 
and Closing Checklists. 


B. А cleaning/maintenance chart will help management 
follow the tasks and see that each is completed on 
schedule. 


MASTERY EXERCISE 


The class will be developing a cleaning-maintenance chart. 

The instructor will give you blank calendars and а listing 

of all tasks to go onto the calendar. Your assignment will 
be to distribute these tasks through the month. 


SUMMARY 


Cleanliness and sanitation are cornerstones of a successful 
restaurant operation. ShowBiz Pizza Place, Inc., strives to 
exceed local and state health standards. Job aids have been 
written which detail what, how and when tasks are to be 
completed. The restaurant management staff must see that these 
are utilized and followed explicitly. 
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CLEANING AND MAINTENANCE TASKS 


These are minimum standards: 
~ Beverage Area Tasks 
Weekly 1. Clean beer lines. 
2. Clean soda lines. 


3. Check and clean condenser coils--beverage system 
and ice cream freezer, wine cask. 


4. Adjust and clean cup dispenser. 


5. Clean wine casks. 


Monthly 1. Check beer connectors, washer, gauges. 


2. Check and adjust ice cream machine belt. 


/Play Room--Showroom Tasks 


Weekly 1. Clean and PM one-eighth of the video games. 
2. Clean and PM two skeeball lanes. 


3. Remove booths and tables to clean walls and floors. 


4. Clean one-fourth of the tables and chairs and 
check for damages. 
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2 у Sports Room Tasks 

e 

H Weekly 1. Clean projection TV. 

• 

У 2. Clean and РМ one-eighth of the video games. 

e 

е 3. Clean one-fourth of the tables and chairs and P 


е check for repairs. • 
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Miscellaneous Tasks 


Weekly 1. Check restroom plumbing. 
2. Clean restroom drains. 
3. Clean all air conditioner vents. 


4. Compressor--clean air filters, external parts 
and check safety valve. 


5. Clean Documentor filter. 

6. Check and adjust all self-closing doors. 
7. Check front sign for wear and lighting. 
8. Check cast board for proper names. 


9. Check and clean the cave. 


Monthly 1. Change air conditioner filters. 
2. Check time clock for accuracy. 
3. Check all faucets for leaks. 
4. Check roof. 
5. Check parking lot for repairs. 


6. Check building exterior for repairs. 
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7. Check gutters. 

8. Check fire extinguishers. 

9. Compressor--check belts, change oil. 
10. Clean coin counter. 
11. Clean air conditioner condensing coil. 


12. Check all walls, rails and baseboards--clean as 
needed. 
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Quarterly 1. 011 pizza oven burner motor, tighten contractor 
terminal. 


2. Check slicer for safe plug, clutch position, 
clean stones, check bearings. 


Semi- 
Annually 1. Check conveyor drive motor brushes. 


2. Check anā clean burner nozzle and electrode 
assembly on pizza oven. 


3. Check operation of pizza oven's high limit switch. 


Annually 1. Change oil in conveyor or drive gear box on pizza 
oven if not sealed. 


2. Change oil in Anet's speed reducer. 


Bi- 
Annually 1. Change mixer transmission oil. 
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PURCHASING 


LESSON TITLE 


Purchasing, General Principles 


INSTRUCTIONAL OBJECTIVES 


By utilizing this lesson, store management will better 
understand: 


The importance of proper purchasing techniques. 


B. Ordering procedures - Proper specifications and 
ordering quantitiés. 

C. Тһе use of maximum/minimum and par stock for determining 
orders. 

D. The importance of evaluating suppliers and methods 
to use. 

REFERENCES 

A. Purchasing Handbook, edited by George W. Alijan. 

B. Quantity Food Purchasing, Lendal H. Kotschevar. 

C. Managerial Finance, J. Fred Weston & Eugene Р. Grigham. 

D. Financial Handbook, edited by Jules I. Bogen. 

E. Confidential Operations Manual 


INTRODUCTION TO PURCHASING 


A. 


"A quantity food buyer must weigh many factors in 
buying. He must get the right kind and right amount 
at the right time at the right price." 

Proper purchasing should: 

1. Eliminate over-stocking and shortages. 


2. Eliminate waste. 


3. Stretch the buying dollar without sacrificing 
quality. 
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C. Improper purchasing usually: 
l. Creates over-stocking. 


2. Creates shortages. 


< 


DETERMINING NEEDS 
A. Look at the menu. 


B. Look at the inventory. 


specification. 


standards. 


a. Trade or common name. 


b. Quantity required. 


с. Price/unit. 


e. Quality, brand, grade. 


value. 
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C. Defined specifications must be given to the supplier. 


А Specification: А detailed, precise presentation of 
needs for a certain good that may be 
purchased from a supplier. 

1. Quality and value should be the basis for each 


2. Company specification outlines minimum quality 


3. All specifications must be concise. 


d. Size of container and pack. 


f. Any other factors affecting quality and/or 
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MASTERY EXERCISE 2 

e 

In order to assure proper quality items are received, inform ® 

the supplier of your specifications for each item. What 5 
information would be provided for cut corn? е 

е 

е 
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VIII. DETERMINING THE ORDER QUANTITY 


A. Orders must be based on an accurate record of inventory. 


B. Par stock and maximum-minimum are methods of deter- 
mining order quantities. 


l. Par stock: the average usage during a given period 
of time plus enough extra to last from order point 
to delivery point. 


2. Maximum-minimum: method for determining orders of 
larger quantities over a long period of time where 
a maximum and a minimum level for stock on hand 
is set and orders are placed to maintain these 
levels. Most commonly used for merchandise items. 


C. Special events, including holidays, promotions, parades, 
and ballgames, may alter the order quantity in either 
System. The buyer should take such events into account 
when ordering so over-stocking and shortages will not 
occur. 


MASTERY EXERCISE 


Following is an example of an order sheet for tracking what 
has been ordered and received. Complete this sheet by 
finding the usage for Monday through Thursday and Friday 
through Sunday. Establish a par stock level for both 
weekdays and weekends. 
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ТТ. PLACING ORDERS 
A. Choosing a supplier: 
1. Location factors. 
2. Time factors. 
3. Value factors. 
a. Quality. 
b. Service. 
C. Price. 
4. Financial factors: 
a. Terms and methods of payment. 
b. Return for rejects. 
B. Types of buying procedures: 
l. Call sheet buying. 
2. Contract buying. 


C. Always keep a record of the orders. This procedure 
Serves to confirm quality, quantity and price. 


D. Evaluating the supplier: 


l. Suppliers should be reviewed objectively and on 
a regular basis. 


2. There are numerous methods: 


a. Categorical plan - records in a log events 
which relate to poor quality, service, &/or 
price. 


b. Weighted-point plan - assigns values to 
quality, price, and service. Ex: Quality - 
40 pts; Price - 35 points; Service - 25 points. 


C. Cost ratio plan - expresses value, quality, 
and service in real terms of money and time. 
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PO TT 
E. Purchasing decisions should be made rationally and 
consistently so suppliers will treat the buyer in 
a like manner. 
1. Base buying on rational criteria. 
a. Product dependability. 
b. Vendor reliability. 
с. Product value. 
d. Product quality. 
e. The best price. 
2. Avoid basing decisions on emotional criteria. 
SUMMARY 
Proper purchasing is getting "The right kind and right amount 
of food (or any item) at the right time at the right price." 


Quality and value should be basis for purchases. Evaluate 
the supplier. 
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IV. 


LESSON TITLE 


Receiving. 


INSTRUCTIONAL OBJECTIVES 


Through this lesson, restaurant management will 


understand: 

A. What makes receiving important. 

B. The guidelines for scheduling deliveries. 

C. Тһе reasons for choosing a specific delivery 
point in the restaurant. 

D. Security in regard to receiving goods and 
supervising vendors. 

E. Inspecting goods for quality and quantity as 
ordered. 

REFERENCES 

A. Quantity Food Purchasing; Lendal H. Kotschevar. 

B. Purchasing Handbook; Edited by George Alijan. 

C. Food Service Security; Internal Control; Bob 
Curtis. 

D. Preventing Loss During A Delivery; Anonymous. 

E. Confidential Operations Manual. 


INTRODUCTION TO RECEIVING 


A. 


Receiving defined: 
Obtaining the quality and quantity of ordered 
merchandise at the quoted price. 
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VII. 


B. 


Effective receiving considers: 

1. Time a delivery can be made. 

2. When a delivery can best be received. 
3. Size of the delivery. 

4. Type of foods to be delivered. 


5. Supervision and security necessary for 
receiving a shipment. 


SCHEDULING DELIVERIES 


A. 


с. 


Service and supervision -- Deliveries made 
when enough emloyees are available to uphold 
good service and properly supervise vendors. 


Schedule efficiently. 
Whenever possible, schedule deliveries during 


times when business is slow. Maximize labor 
through good planning. 


THE DELIVERY POINT 


A. 


B. 


The restaurant guests and security are the main 
concerns behind choosing an entry point for goods. 
Consider: 

1. Guest service. 

2. Guest access. 


3. Restaurant atmosphere. 


Vendor should know where he/she is expected to 
make a delivery. 


DELIVERY SECURITY 


A. 


B. 


Identify vendors before unlocking the delivery 
door. 


Lock the delivery door when not immediately in 
use. 
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С. Supervise the vendor during a delivery. Тһе 
shift manager or trained team leader will be 
present. 


1. Control the receiving process; never allow 
the vendor to "take over" during a delivery. 


2. Never sign for items that are missing or do 
not meet your specifications. 


3. Use a system that insures your order is 
delivered completely. 


VIII. DELIVERY INSPECTION 


A. Qualified personnel should check in all 
deliveries. 


B. Order quantities must be thoroughly reviewed. 
C. Quality must be thoroughly reviewed. 


D. Discrepancies in quantities and quality should 
be noted by the delivery man on the invoice. 


E. Before accepting substitutions, check with 
purveyor concerning availability. 


IX. CONCLUSION 


Show film. 


MASTERY EXERCISE #1 


A situation occurs in your restaurant. The produce delivery 
arrives at noon on Friday, although you have a sign on the 
door that states: "NO DELIVERIES ACCEPTED ll A.M. ТО 2 Р.М." 
You are almost out of lettuce and other produce for the 

salad bar at this point, and the driver states that you are 
his last stop before he goes home. You notice that no 
delivery instructions are on his invoice. You are short of 
staff and have sixty-five guests at the same point in the 
lunch process. What could you do, and how could you avoid 
this situation in the future? 
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MASTERY EXERCISE 82 


A delivery has just been made and the invoice on the 
following page was presented. Would you accept the 
shipment as is? Support your answer. Complete the 
invoice. 
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STORAGE 
I. LESSON TITLE 
Storage. 
II. INSTRUCTIONAL OBJECTIVES 


Upon completion of this lesson, management will be able 
to understand and discuss: 


A. The importance of organization in storage areas. 
B. Rotation and its effect on storage. 


C. The importance of following the established Company 
Shelf life guidelines. 


D. The storage environment and how to maintain it. 
E. Ways to improve security in storage ageas. 

III. REFERENCES 
A. Quantity Food Purchasing; Lendal H. Kotschevar. 
B. Food Storage Guide for Schools and Institutions; 


U. S. Department of Agriculture, Food and Nutrition 
Service. 


C. Sanitation; American Institute of Banking. 


D. Sanitary Techniques in Food Service; Karla Longree. 
E. Food Service Security: Internal Control; Bob Curtis. 
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F. Applied Foodservice Sanitation; National Institute 
à for the Foodservice Industry. 
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Confidential Operations Manual. 
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INTRODUCTION TO STORAGE 


A. 


B. 


Storage is not a productive expense. 
Storage protects goods from: 

1. Deterioration. 

2. Contamination. 


3. Theft. 


DESIGN AND STORAGE 


A. 


B. 


Flexibility - Storage space should be flexible 
in the original building plans. It is designed 
on these premises: 

1. Space. 

2. Location. 

3. Security. 


4. Health and safety. 


Utilization of space should be maximum. 


ORGANIZING A STOREROOM 


A. 


B. 


Systematic organization of storage areas increases 
the efficient use of space. 


Consider the following location and organization 
factors: 


1. The inventory method in use must be considered. 
Goods are sometimes organized in the order they 
appear on the inventory form. 

2. Product characteristics. 

a. Frequency of use. 
b. Refrigerated vs. dry storage. 

3. Sanitation requirements. 


a. Separate food items from cleaning supplies. 


b. Ventilation is a must to retard bacteria and 
mold growth. 
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VII. ROTATION AND STORAGE 


A. Proper rotation helps maintain product quality, 
minimize waste, and reduce confusion. It takes 
into account the shelf life of each item in 
storage. 


B. FIFO 
1. First in, first out. 


2. Newer product is placed behind older products 
on shelves so older products are easiest to 
reach. 


3. Date on container - - 


a. Marks beginning of operational shelf life. 
Operational shelf life - a realistic appraisal 
of how long an item is expected to remain 
usable under average handling and storage 
conditions. 


b. Operational shelf life is largely determined 
by handling. (See Procedure 411049 for 
Company guidelines) 


VIII. ENVIRONMENT AND STORAGE 


А. Dry storage. 
1. Temperature - 40°-70°F. 
2. Ventilation 


a. Helps control the temperature by allowing 
air circulation. 


b. Retards activity of many food-spoiling 
organisms. 


C. Prevents mildew and mustiness. 
d. Retards rusting of metal containers. 


e. Minimizes caking of flour and other powered 
foods. 
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Lighting 


a. Aids in locating items. 
b. Discourages vermin. 
Humid climates 


Products susceptible to humidity should be placed 
in sealed containers. 


Refrigerated/freezer storage: 


1. 
2. 


3. 


Temperature - 34°-40°/-10°-0°. 
Time-temperature relationship; 
The time-temperature relationship refers to 
the fact that it takes longer for the center of 
something to cool than it does for it to cool 
along the edges. 
a. Critical temperature range: 
40? and 140”. 


b. Cooling times depend on many factors: 


1. Temperature of the food, container, and 
cooler. 


2. Amount of ventilation. 
3. Capacity of the cooler. 
4. Thickness of the food and its container. 


5. Heat conducting properties of the 
food and container. 


6. Surface area and volume of food. 
Cross contamination must be avoided. 


a. Store cleaning products away from all food 
items. 


b. Separate food items. Do not work with produce 
and meat on the same counter. Do not allow 
meat juices to drip into produce. Do not use 
the same knife to trim or cut a raw roast and 
a cooked roast. 
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IX. PEST CONTROL 


A. All foodservice establishments must be protected 
against insects, rodents and other vermin. 


ae 


я 


Prevent their entry by eliminating small openings 
into the restaurant. A mouse can enter through 
an opening as small as a nickel. 


Dispose of containers immediately which may bring 
in the pests. Cockroaches are notorious for this. 


Eliminate conditions which encourage nesting and 
breeding, such as cracks, crevices, and improperly 
Stored materials. Store all items off the floor 
to help eliminate nesting. 


Cut off their food supply. Clean up spills, food 
Scraps, and garbage areas. 


Check storage areas. Rats and mice like quiet, 
dark areas. 


All Company restaurants are under national contract 
for pest control but remember control is not a 
substitution for sound sanitation practices. 


SECURITY AND STORAGE 


A. Locks on all doors. 


B. Careful control of keys. 


1. 


2. 


3. 
SUMMARY 


Void leaving keys with employees. 
Keep track of keys. 


Change locks periodically. 


Storage is a non-productive task. It is a money-saving proposi 
tion. The storage Space must be flexible, easily accessible, 
and well organized. Sanitation requirements must be considered 
in storage as well as in all restaurant functions. 
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GUEST RELATIONS AND SERVICE 


I. LESSON TITLE 
Guest Relations and Service. 
II. 


INSTRUCTIONAL OBJECTIVES 
Upon completion of this lesson, management will: 
A. Be able to communicate effectively with the guest. 


B. Understand the elements involved in satisfying the 
guest. 


C. Be able to build sales through suggestive selling. 
III. REFERENCES 


Confidential Operations Manual 


H 
4 


INTRODUCTION TO GUEST SERVICE 


Good effective guest relations and service involve many 
things. 


A. Communication (Face-to-face) 
l. Knowing the service sequence. 
2. Having the proper attitude. 
B. Satisfaction. 
l. Guest is always right. 
2. Employee impression. 


3. Identifying guest needs. 


C. Sales building through suggestive selling. 
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V. THE BEST COMMUNICATION IS THROUGH THE PROPER USE OF 
THE SERVICE SEQUENCE. 


A. The basic sequence is: 
1. Friendly greeting. 
2. Active listening. 
3. Assistance - Explain and suggest. 
4. Take order. 
5. Repeat order - accuracy. 
6. Ask if there will be anything else - completeness. 
7. Total transaction. 
8. Collect money. 


9. Make change and give receipt. Explain how the 
system works. 


060000000000000000000000000000000000 ое 


10. Thank the guest sincerely. 


B. Specific service sequences are found in the Job Aids 
at each work position. 


C. Employee attitude. 
1. Start with a smile. 
2. Project a courteous, friendly manner. 


3. Show enthusiasm. Be positive about the job. 
ShowBiz attitude. 


VI. GUEST SATISFACTION 
7 A. Give guests a feeling of importance. 
1. Call them by name if possible. 
2. Remember the guest is always right. 


3. Know the menu. 
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C. Identify the guests' needs: 


1, Mr. Regular Guest: Is the guest who knows 
exactly what he wants and will listen to 
nothing else. 


2. Mr. Indecisive: Is the guest who knows he 
wants a pizza, but cannot choose between 
sausage and beef or light and dark beer. 


3. Mr. B. Wildered: Is the guest who does not 
know where he is, let alone what pizza is 
served. He needs help. 


VII. SALES BUILDING THROUGH SUGGESTIVE SELLING 


A. Complete the guest order. Always suggest: 
1. Salads 
2. Desserts 
3. Beverages (if not ordered) 

B. Builds ticket price by suggesting: 
1. Additional topping or extra ingredient. 
2. Related orders 
3. Trade up (to larger size pizza, etc.) 


4. Related items (Sandwich orders are naturals for 
salads.) 


SUMMARY 


Quality guest service is a team effort, starting with the 

manager and going down to the floor attendant. Sincerity 

is important. Never be canned when suggestively selling. 
Я Believe іп yourself and our products. 


әФеееееееееееееееееее 


e • 
900000000000000000000000000000000000000000000000000000009 


SHOWBIZ PIZZA ..."" 


*.. PLACE COLLEGE 


e еееееееееееееееееее, 
• 


MASTERY EXERCISE 
The following scene occurs at the order area. 


Sue is cashiering, there is a very long line, and a family of 
six approaches the counter. Sue says, "What do you want?" 
The family orders a medium pepperoni pizza and a pitcher of 
Pepsi. Sue totals the orders, receives the money, and hands 
them the receipt and tokens. The family turns and walks away 
looking at the receipt bewildered. 


What did Sue do incorrectly? What suggestions could be made to 
help the overall scene? 
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INTRODUCTION 


The function of the animation system is to provide 
entertainment for the guests of ShowBiz Pizza Place. 
The animation combines mechanical movements controlled 
by a pressurized air system which in turn is controlled 
by computer system. The movements of the characters 
are synchronized with a stereo music system to present 
a life-like animation. 


SUB-SYSTEMS AND THEIR OPERATION 


A. Overview 


The animation system can be divided into three 
sub-systems to simplify the description of the 
operation. These sub-systems are electronics, 
pneumatics, and mechanics. The block diagram 
below shows how they interact. 


ELECTRONICS PNEUMATICS MECHANICS 


The electronics system tells the pneumatic system 
what to do and when to do it. The pneumatic 
system is connected to the mechanical system such 
that an action performed by the pneumatic system 
causes a movement to occur in the mechanical 
system. 
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B. The Electronics System 


1. The electronics system consists of the follow- 
ing interacting components: computer, tape 
decks, tape control box, equalizer, amplifiers, 
Speakers, triac boxes, lights, solenoids, and 
manager control station. An explanation of 
the technical terms follows. 


a. Computer - is a unit which performs the 
following functions: sets the time between 
shows, tells the tape decks when to start, 
stop, rewind, and processes all signals 
that control lights and character move- 
ments. 
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b. Tape Decks - Contain the show numbers and 
the information that the computer processes 
to control system operation. These are a 
four channel tape deck. 


C. Tape Control Box - Selects which tape 
deck is selected to play. 


d. Equalizer - is a means of adjusting the 
bass and treble so that the sound is 
satisfying. 


e. Amplifiers - boost the volume of the sound 
going to the speakers. 


f. Speakers - provide the audience with a 
reproduction of the music. 


9. Triac Boxes - control the house lights, 
flood lights, spot lights, and stage 
lights. 


h. Lights - provide illumination for the 
Stage and dining room. 


1. Solenoids - аге switching mechanisms which 
control the air to the characters' move- 
ments. 


j. Manager Control Station - located at the 


Beverage Station, enables the manager to 
select the birthday shows at various times. 


2. The block diagram on the following page shows 
the electronic system and its interconnections. 
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Мападег 
Control 
Station 


Triacs 


To Valves 


Operation 


a. When the show is ready to begin, the 
computer sends a command (1) to one of 
the tape decks to play. The tape deck 
is selected by the computer in conjunc- 
tion with the manager control station (11). 
The manager control station is used to 
Select the birthday show. 


b. After a tape deck begins to play, it sends 
information (2) to the tape control box. 
This box connects whichever deck is play- 
ing to the equalizer (3) and the computer 
(6). The equalizer adjusts the bass and 
treble of the sound and sends the sound 
(4) to the amplifiers which boost the 
volume (5) to the speakers. 


с. Тһе information (6) going to the computer 
is processed and used to control (7) the 
triacs which control (8) the lights. Some 
of the information is used to activate 
the solenoids (9) which control the 
characters' movements. 


900000000000000000000000000000000000000000000000000000000000000000090000 


SHOWBIZ PIZZA ..“ 7%.. PLACE COLLEGE 


е 
PLI өөөөөөөөөөөөөөөөөөөөө 


1, 


C. Pneumatic System 


The pneumatic system consists of the 
following components: compressor, filter/ 
regulator, air dryer, condensation bowl, 
lubricators, valve banks, flow controls, 
and cylinders. An explanation of these 
technical terms follows: 


a. 


Compressor - acts as a pump to pressurize 
the air and to send it to the show, 
Whac-a-Demon, and balloon blow-up. A 
water drain is provided at the bottom. 


Filter/Requlator - cleans particles out 
of the air and sets the pressure to 80 
pounds per square inch. Attached under- 
neath the filter/regulator is a liquid 
drainer for excess moisture. 


Air Dryer - removes moisture from the 
pressurized air. 


Condensation Bowl - allows moisture to 
settle out of the pressurized air. 


Lubricators - devices containing oil that 
Spray a mist of oil to the show charac- 
ters. 


Valve Banks - devices which allow or 
prevent the flow of air to the show 
Characters. 


Flow Controls - adjustments which regulate 
the speed and volume of air that flows 
to the show characters. 


Cylinders - devices which are moved by 

the flow of air and cause the show charac- 
ters to move. These are of single and 
double action types. 
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2. The block diagram below shows the intercon- 
nection of the components of the pneumatic 
system. 


Lubri- 
cators 
(8) 


Conden 
sation 
Bowl 


Flow 
Control 


From 
Solenoids 


3. Operation 
The compressor pressurizes the air and sends 
it to the filter/regulator where it is cleaned 
and regulated to 80 pounás per square inch. 
The air dryer removes moisture from the air. 
Any remaining moisture collects in the conden- 
sation bowl. Тһе air then goes to the lubri- 
cators where it picks up a mist of oil. Тһе 
air proceeds through the valve banks and flow 
controls to the cylinders. There it causes 
the cylinders to move, and it also lubricates 
the cylinders with the oil mist. 


D. Mechanical System 


The mechanical system is the simplest of the 

three systems. It consists basically of frames 

and joints. The frames are made of aluminum and 

is either solid or welded depending on the function. 
The joints are pivot points for the character move- 
ments. Two pieces of frame are connected by means 
of hinges and metal pins. The cylinders are 
connected to the movable frame pieces. 


E. Combined System 


1. The computer selects one of the tape decks to 
play. The manager control system can cause 
the computer to select the birthday show, 
otherwise the regular show is selected. The 
tape deck sends (1) sound to the equalizer, 
amplifiers, and speakers and (2) information 
to the computer. This information is used 
to control house lights, flood lights, stage 
lights, and spotlights. Some of the infor- 
mation controls the solnoids which activate 
the valves in the valve banks. 
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Meanwhile, the compressor has pressurized 
the air and sent it to be filtered and set 
to 80 pounds per square inch. The moisture 


in the air is removed by an air dryer and any 


excess moisture collects in a condensation 
bowl under the stage. The air goes to the 
lubricators where it picks up a mist of oil. 
The air passes through the valves (when 
activated by the solenoids), through the 
flow controls, and on to the cylinders. The 
cylinder moves and causes the character to 
move. 


SYSTEM PROCEDURES 


There are three groups of procedures that must be 
utilized to obtain optimum performance of the 
animation system. These procedures are operational, 
preventative maintenance, and troubleshooting. 


A. 


Operational Procedures 


These procedures include the start-up and shut- 
down procedures normally performed by the 
Electronic Specialists or Assistant Electronic 
Specialist and the animation function chart 
normally completed by the Manager or Assistant 
Manager. 


1. 


Start-Up 

The start-up procedure is performed each 
day prior to the opening of the restaurant. 
The start-up procedure is also performed 
whenever maintenance is completed on the 
animation that required the show to be shut 
down. Тһе start-up procedure is found in 
PROCEDURE #16000. 


Shut -Down 

The shut-down procedure is performed each 
day at the closing of the restaurant. The 
shut-down procedure is also performed when- 
ever maintenance is done on the animation 
that requires the show to be shut down. 

The shut-down procedure is found in 
PROCEDURE #16001. 
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3. Animation Function Chart 
The animation function chart is performed 
each day to determine if there are 
faulty movements in the animation system. 
This chart should be completed by the Manager 
or Assistant Manager to insure that no faulty 
movements have been overlooked. Тһе animation 
function chart is found in PROCEDURE #16003.04. 


Preventative Maintenance 


The preventative maintenance procedures are the 
minimum maintenance necessary to provide optimum 
operation of the animation system. Performance 
of these procedures according to schedule will 
result in fewer problems with the animation 
system. Тһе preventative maintenance procedures 
are divided into daily, weekly, monthly, and 
quarterly maintenance. These procedures may be 
found in PROCEDURE #16002. 


Troubleshooting Procedures 


Troubleshooting procedures are a part of the. 
technique of the Electronic Specialist that 
facilitate the identification and repair of 
problems. Troubleshooting procedures are consi- 
dered from the viewpoints of general and specific. 


1. General Troubleshooting Procedures 
These problems form a method by which prob- 
lems may be located and repaired in any 
System. Although other divisions can be made, 
general troubleshooting procedures follow a 
natural sequence of symptom recognition, 
symptom elaboration, faulty block location, 
faulty unit location, and faulty component 
location. 


a. Symptom Recognition 
This is perhaps the easiest of the general 
troubleshooting procedures. It occurs 
when a problem is found. An inoperative 
movement, a malfunctioning light, or faulty 
Sound are all examples of symptom recog- 
nition. The Electronic Specialist recog- 
nizes that something is wrong by the symp- 
toms it exhibits. A practical example of 
symptom recognition would be noticing that 
Billy Bob's mouth does not move. 
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Symptom Elaboration 

This step in the process is necessary to 
obtain more information about the prob- 
lem in order to begin the process of fault 
location. It is important in this step 

to note what functions DO work as well as 
those that do not. In the previous 
example, Billy Bob's mouth did not work. 
The Electronic Specialist noticed that 

all other functions are operating properly. 
Physically moving his mouth showed that 
there were no mechanical or pneumatic 
problems at the mouth. Depressing the 
manual override button cause the mouth 

to move. The foregoing illustrate the 
information gathering that is necessary 

in the symptom elaboration step. 


Faulty Block Location 

This step uses the information gathered 

in the previous steps to isolate the 
trouble to a functional block. The infor- 
mation gathered in the example showed that 
there were no mechanical nor pneumatic 
problems. The fault must therefore lie in 
the electronic system. 


Faulty Unit Location 

This step is concerned with tests per- 
formed within the faulty block to 

isolate the trouble to a smaller functional 
area. Billy Bob is electronically con- 
trolled by the bottom drawer of the com- 
puter. By performing tests in this bottom 
drawer the Electronic Specialist discovers 
that one particular circuit board is 
faulty. 


Faulty Component Location 

This step із performed to isolate the 
problem to the component causing the prob- 
lem. Tests are conducted on the faulty 
board to discover which of the many com- 
ponents is defective. 


Specific Troubleshooting Procedures 
These procedures are in a flowchart format and 


are designed strictly to apply to the animation. 


The following pages contain these specific 
troubleshooting procedures. 
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ANIMATION TROUBLESHOOTING CHARTS 


DIRECTIONS. 
Before Performing Video Test: 
1. Operate show full function (Birthday). 
2. Operate show audio off. 
a. Listen for air leaks. 
b. Watch for erratic/abnormal movements. 
C. Listen for exaggerated/accentuated mechanical 


noise. 


3. If "yes" for any of the above items 


Isolate source of malfunction using 
Charts A through E. 


4. If "no" for all of the above items 


Go on to video test procedures. 
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3. Тһе troubleshooting procedures described allow 
the Electronic Specialist to isolate troubles. 
To complete the job it is necessary to replace 
or to repair the faulty component. 


The faulty component may be replaced by a part 
taken from the inventory of spare parts issued 
to each restaurant. This spare parts inventory 
is found in PROCEDURE $16003.01. Should the 
part not be in stock, an order should be placed 
with the District Electronic Specialist. 

Should the District Electronic Specialist not be 
available, contact the Regional Electronic 
Specialist. Should a problem develop with a 
major unit, such as a compressor, it may be 
necessary to obtain a rental while the unit is 
being serviced. It is the District Electronic 
Specialist's responsibility to inform the 
Regional Electronic Specialist who in turn con- 
tacts the Director of Electronics. 


SUMMARY 


The animated Entertainment at ShowBiz Pizza Place is a 
computer controlled system that uses pressurized air to 
control character movements which are synchronized to music. 
The animation is comprised of the 3 interacting sub-systems 
of electronics, pneumatics, and mechanics. To obtain ор- 
timal performance three procedures must be followed; 
operational, preventative maintenance, and troubleshooting. 
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Electronics Review 
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INSTRUCTIONAL OBJECTIVES 


Upon completion of this topic the electronic specialist will 
һе able to: 


A. Describe the operation of Basic Digital Circuits. 


B. Describe the characteristics of an Operational 
Amplifier. 


C. Describe the operation of Basic Operational Amplifier 
Circuits. 


D. Describe the theory of Negative Feedback. 
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REFERENCES 


A. Porat and Barna, An Introduction to Digital Techniques, 
Wiley, 1981. 


B. Faulkenberry, An Introduction to Operational Amplifiers, 
Wiley, 1977. 2 
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TIME 


2 hours 
V. TRAINING AIDS 
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INTRODUCTION ТО ELECTRONIC REVIEW 


The knowledge of the operation of digital and analog cir- 
cuits is essential to the success of the electronic specia- 
list in terms of efficiency. Such circuits are found in 
abundance in both video games and the animated show. This 
lesson presents a review of the operation of some of the 
basic circuits. It should also serve as a spur to prod the 
electronic specialist into further study, for what is pre- 
sented here is only the tip of the iceberg. 


VII. DIGITAL CIRCUITS 


• 
6 A. Basic Logic Gates 
ә 
H 1. AND gate 
• a. Circuit 
2 b. Truth Table 
е © Воо1еап Expression 
e L e? 
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е 3 2. OR gate | 

o a. Circuit 

е .b. Truth Table 

9 C. Boolean Expression 

H d. Logic Diagram 

• 

2 3. NAND gate 

е a. Logic Diagram e 
3 b. Truth Table 2 
2 с. Boolean Expression 2 
e e 
е 4. МОК gate e 
e a. Logic Diagram 2 
o b. Truth Table е 
5 с. Boolean Expression е 
o е 
2 5. EXCLUSIVE-OR 2 
2 а. Truth Table е 
8 b. Boolean Expression е 
е с. Logic Diagram e 
• • 
Н B. Flip-Fl H 
е 5 ip-Flops 9 
ө ө 
4 1. RS Flip-Flop ө 
2 а. NAND Б 
. b. NOR • 
• • 
• 5 • 
2 2. Clocked RS Flip-Flop H 
3 3. D. Flip-Fl 3 
° . 2 ip-Flop e 
Н 4. JK Flip-Flo $ 
: | m : 
° 5. Master/Slave JK Flip-Flop H 
ө ө 
8/111, ANALOG CIRCUITS 5 
е ө 
е А. Characteristics OF Operational Amplifiers H 
ө x ө 
е 1. Gain е 
2. 2. Output Resistance 2 
e 3. Input Resistance ө 
2 4. Band Width о 
е 5. Schematic e 
2 Н 
2 В. Basic Operational Amplifier Circuits H 
ө o 
ө 1. Voltage Follower • 
3 а. Schematic 2 
e. 5 i . 
: b Operation : 
• 2. Noninverting Amplifier 2 
3 a. Schematic e 
ы b. Operation 2 
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3. Inverting Amplifier 
a. Schematic 
b. Operation 


4. Comparater 
a. Schematic 
b. Operation 


C. Negative Feedback 
1. Effect on gain 


2. Effect on output resistance 
3. Effect on input resistance 
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SUMMARY 


This lesson presented a review of basic digital and analog 
circuits in order to prepare the electronic specialist for 
further work in the area. The electronic specialist will 
need to review such material periodically to ensure optimum 
operating efficiency of mental processes while trouble- 
shooting. 
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III. 


SALAD BAR MANAGEMENT 


LESSON TITLE 


Salad Bar Management 


INSTRUCTIONAL OBJECTIVES 


At the conclusion of this lesson, the participant should 


be able to: 
A. Manage a salad bar profitably by 
1. Proper ordering. 
2. Employee training. 
3. Controlling costs. 
B. Present a salad bar effectively by 
l. Choice of condiments. 
2. Proper prescribed arrangement. 
3. Keeping proper sanitation. 
4. Proper maintenance at all times. 


SUCCESSFUL PROGRAM BEGINS WITH 


A. Knowing the competition. 


l. Visit restaurants in the immediate market area. 
Observe the types and number of ingredients and 


style of containers. 

2. Pricing strategy variations include 
a. One time through. 
b. All you can eat. 


C. Sizes available (small-large). 
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3. Merchandising techniques 


a. 


b. 


с. 


Decoration-garnish. 


Location of salad should be visible from order 
counter. 


Point of purchase or local advertising. 


B. Guest preferences (local-regional). 


1. Different types of condiments are indigenous to the 
area; і.е., jalepeno peppers in Texas. 


2. Track usage of items so these preferences can aid in 
planning. 


C. Appearance and maintenance of containers and utensils. 


FRESH PRODUCTS ARE VERY IMPORTANT 


А. Lettuce is the most important item on the salad bar. 
It must be 


1. Cold, 


2. Crisp, and 


3. Fresh. 


B. Condiments should also be fresh, clean and attractively 
displayed. 


l. When choosing optional condiments, keep in mind 


d. 


Cost (seasonal fluctuations). 
Eye appeal (fresh as opposed to canned or frozen) 
Variety (alternate greens, whites and reds). 


Shelf life. 


2. Condiments should be prepared daily to 


a. 


b. 


Reduce waste. 


Increase eye appeal. 


3. Dressings should be prepared as needed and to the 
recipe. 
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V. PROPER DISPLAY 


A. The container and serving utensils affect the overall 
appearance of the salad bar. 


1. The salad bowl should be chilled before adding 
lettuce mix. 


2. Chipped or cracked crocks are not to be used. 


3. Tongs, spoons and ladles are to be appropriate for 
the condiment. 


B. The placement and flow should be informal but prescribed 
from one end to the other. 


C. Consider eye appeal. 
l. Color of condiments. 
2. Texture of condiments. 
D. Ice upkeep. 
l. It is not necessary to salt the salad bar. Sleeves 
provided will hold the ice in place. Salt accel- 


erates melting. 


2. Temperature of products should never be above 45?F. 
Always keep the ice level high. 
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MONITOR THE SALAD BAR АТ ALL TIMES 


A. Maintenance is the key to success. 


B. Assign an employee the responsibility of caring for the 
salad bar each shift. 


1. Check the salad bar and give feedback. 


2. At peak periods it is a full time job. 


3. Restock as needed and prior to rushes. 


C. All employees should know the procedure for keeping the 
salad bar fresh and attractive. 
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VII. EFFECTIVE MANAGEMENT 


PLAC 


A. Training of employees is an ongoing process. Proper 
training will reduce waste, save dollars, improve 
maintenance, and increase sales. 


В. Controlling of costs can be accomplished by: 
1. Inventory 3-4 times per week. 
2. Sales Mix - replace slow movers. 
SUMMARY 


An attractive and properly maintained salad bar will sell 
itself. Place in a visible location from the order counter. 
Always consider guest preferences, the freshness of the 
products, proper display and continual maintenance of the 
salad Баг. Refer to Procedure #11031 for ShowBiz Pizza 
Place's salad bar layout. 
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I. LESSON TITLE 
The Documentor Register System 


INSTRUCTIONAL OBJECTIVES 


A. 
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0. 


А. 


ө е 
9600000000000000000000000000000000000000000000000000900009 


Upon completion of this lesson, management will: 


Understand and demonstrate ability to complete and 
train hourly employees on order entries and sales 
transactions. 


List and understand the fifteen report functions 
provided by this system. 


Demonstrate efficiency in using each of these fifteen 
reports. 


Understand the purpose and use of the disk system. 
Demonstrate ability to reload the program if lost. 


List and understand the seven functions of the 
Manager's Terminal. 


Demonstrate the use of the Manager's Terminal. 
Describe in detail the opening procedures. 
Demonstrate competency in the opening procedures. 
Describe in detail the closing procedures. 
Demonstrate competency in the closing procedures. 


Understand and complete change functions on the 
Documentor System. 


List the functions which should be duplicated and a 
copy placed in the safe. 


Become familiar with the error codes which may appear 
on the display. 


Demonstrate the ability to troubleshoot the system. 


III. REFERENCES 


Confidential Operations Manual. 
Procedures 82001, 6503, 6504, 10500, 10511, 10512, 
10513, 10514, 10515, 10516, 10517, 10518, 10519. 


Documentor Manual. 
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ORDER ENTRY AND SALES TRANSACTIONS 


A. Тһе management personnel will be responsible for 
training hourly employees on use of the Documentor 
Register System. Therefore, management personnel 
must understand and be able to use the system pro- 
ficiently. Procedure #10516 details steps to be 
followed.  Thorough study of this procedure із 
essential. 


B. The cash drawer will need to be set up daily and 
monitored continuously. Procedure 410500 for set 
up policy and other pertinent transaction informa- 
tion. 


C. Each cashier is responsible for the cash drawer 
assigned to him/her. Every cashier is to be tracked 
for overages and shortages. The cashier is to be 
removed from the register if he/she is over or short 
$10 in one day or in any seven day period unless the 
variance is resolved to the manager's satisfaction. 
(Refer to Procedures $6503 & 6504.) 


D. МАЗТЕБҮ EXERCISE 


Below are orders. Write the key strokes required to 
complete the order process. 


1. Large pizza with pepperoni, sausage, and olives, 
large tea, large Mountain Dew, roast beef sand- 
wich, large Diet Pepsi, add extra cheese to the 
pizza. Guest pays with $20. 
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2. Four large pepperoni pizzas with mushrooms 
on two, pitcher of Pepsi. Guest pays with 
$50. 


3. Hot tea, hot dog, ice cream cone, 3 roast beef 
sandwiches, coffee, large Diet Pepsi. Guest pays 
with $10. 


4. Large pizza - half combo/half sausage & mush- 
rooms, small ice tea, pitcher lite beer. Guest 
pays with $20. 


5. Birthday Party for 8 people, one of the pizzas 
is to include pepperoni, and 2 pitchers Pepsi. 
Host pays with Visa. 


e ө 
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6. Pitcher Pepsi, 2 hot fudge sundaes, 2 ice cream 
cones, large combo pizza without onions, 2 small 
beef pizzas, 3 small ice teas. Guest pays with 
2-$20 bills. 


V. SYSTEM FUNCTIONS 


A. 


The Documentor System will aid in daily management of 
the restaurant by providing the 15 reports listed 
below: 


1M Revenues Report 9M Raw Product Table 

2M Item Sales Report 10M Recipe Table 

3M Station Report 2 lim Tax Table Report 

4M Hourly Sales Report 12M Active Employee Report 
5M Inventory Report 13M Employee Total Hours/ 
6M Miscellaneous Report Period 

7M Labor Report 14M Price Look Up Report 


8M Price/Class Report 15M Category Report 


Study Procedure #10517 which discusses specifics for 
each of the above. 


MASTERY EXERCISE 


Briefly explain the purpose of each report or how it 
is used in the operation. 


1. Revenue Report (1M) 


2. Item Sales Report (2M) 


3. Station Report (3M) 


4. Hourly Sales Report (4M) 
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5. Inventory Report (5M) 


6. Miscellaneous Report (6M) 


7. Labor Report (7M) 


8. Price/Class Report (8M) 
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9. Raw Product Table (9M) 


10. Recipe Table (10M) 


ll. Tax Table Report (11M) 


12. Active Employee Report (12M) 


13. Employee Total Hours/Period (13M) 


14. Price Look Up Report (14M) 


15. Category Report (15M) 


• 

• 

• 

5 VI. DISK SYSTEM 

е 

M The Documentor System comes with a disk drive. This 

е disk serves as an electronic filing system for records 

е and reports necessary for restaurant operation. The 

е disk system also enables the manager to reload the 

е 

е 

a 

• 

• 

• 

• ә 
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e 
2 register program in cases of memory loss or system 

ө failure. Procedure #10511 provides details for reload- 
2 ing. Note that it is suggested to try а Non-destructive 
H or "Soft" load before a Destructive or "Hard" load. 

e 

e VII. MANAGER'S TERMINAL 

е MANAGER 5 TERMINAL 

: A. Тһе Manager's Terminal has seven functions. These are: 
Н 1. Function 1 - Change Password.  (Seldom used) 

е 

Н 2. Function 2 - Change Code Word.  (Seldom used) 

е 

3 3. Function 3 - Station Report. 

ө 

2 4. Function 4 - Hourly Report. 

• 

е 5. Function 5 - Blank Inventory Form. 

• 

2 6. Function 6 - Inventory Product Information. 

е 

5 7. Function 7 - Inventory Report. 

e 

SVIIT. REGISTER OPENING PROCEDURES 

• 

2 А. Тһе register system tele-communicates with the 

e. accounting computer each day before 9:00 A.M. The 

e System must be cleared before it will operate. 

• 

5 B. The procedure to follow is discussed in Procedure 

е #10515. Basically this involves: 

° 

3 1. Review inventory recap (Function 7). 

ө 

H 2. Run a blank inventory worksheet (Function 5). 

• 

5 3. Run a 91M оп register. 

• 

5 4. ТЕ the tele-communication record prints NONE, run 


a 93M. 


5. Unlock each station as cashier is ready for shift. 
a. Odd stations are day drawers. 


b. Even stations are night drawers. 


е 
eo... ә 
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8 ІХ. CLOSING PROCEDURES 5 
e • 
3 A. Тһе register system provides daily reports used for 5 
e. accounting and control purposes. This information e. 
2 is tele-communicated to the accounting firm daily. e 
e The closing procedures must be followed to insure e. 
2 correct transmittal. Ж : 
е ө 
5 В. Carefully study Procedure #10514 for details on the . 
e. closing procedures. e 
ө е 
8 X. ERROR CODES H 
3 ° 
° A. The Documentor System has a series of error codes which 3 
е will be displayed іп case of error. 9 
e 
е В. Read Procedure #10518 which discusses this and lists Н 
2 the error codes. H 
. • 
8 XI. CHANGE FUNCTIONS 4 
- • 
3 A. Тһе Documentor has a series of change functions which 2 
e are operated by the Manager's Key. The changes will e. 
H be either serial or selective. The entries will be . 
. either additive or replacive. H 
e • 
2 1. Changes 9 
ө • 
2 a. Serial changes are ones in which a series of 6 
2 entries in memory аге updated. Ап example ° 
° would be the Miscellaneous Entries (44M). z 
ө ө 
5 b. Selective changes are ones in which only one H 
• item is updated.  Non-Pizza Price Changes е 
5 (55M) is an example of a selective change. е 
ө е 
e | 
E 2. Entries 2 
е 
8 a. Replacive entries are ones which take the 8 
place of a previous entry. Changing the е 
time (42M) is a replacive entry. 3 
• 
5 b. Additive entries are ones in which new infor- • 
H mation is being added to the memory. Raw 5 
H Product Receipts and Returns (47M) and Raw e. 
e Product Waste (48M) are examples of additive 2 
. entries. Ф 
е ө 
е e 
е е 
e ө 
е 9 
ә е 
е е 
о ө 
e • 
• • 
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B. Procedure 410519 details all the various change 
functions and steps in completing each. 


C. MASTERY EXERCISES 


List the change functions which will be used daily 
and briefly explain the purpose of these. 


RETAIN COPIES 


The following functions should be run and a copy placed 
in the safe. This will aid in the cases of an "unex- 
pected" management change or a full destruct load. 


A. 8M - Price/Class Report 
B. 10M - Recipe 

C. 11M - Tax Table 
MALFUNCTIONS 


A. The management staff must be prepared to continue 
operations if the Documentor System fails. 


B. An expeditor pad will be used for order taking. 
Carefully read Procedure #2001 for details. 


C. If the register tele-communication fails, management 
must run a second closing report and relay the 
necessary information to the accounting firm when 
they call. This second run is to be mailed to the 
accounting firm with the other weekly reports. 

(See Procedure 810512) 
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TROUBLESHOOTING 


To check for a program loss, press the "Feed" button. 

If no paper feeds, the program is down. Іп this case, 
first try a Non-Destructive load. If this does not 
work, try a Destructive Load. (See Procedure #10511) 

If this does not restore the program, unplug the master 
register and the disk drive unit for 30 seconds, plug in, 
hit "CAN, CAN," and again try to load the program. ТЕ 
the system is still not operative, call the service 
representative. 


EXERCISES 


Complete the Documentor Register Exercise and turn in to 
Instructor. 


SUMMARY 


The Documentor Register System serves many purposes in 
the restaurant. It recorás all orders, functions as a 
cash register, provides numerous reports to aid in daily 
management activities, and supplies information to the 
accounting firm. The management staff must be skilled 
in using the entire system. Any areas that are unclear 
should be discussed with the Instructor. Practice all 
areas of the system until proficiency is achieved. 


ө 
90000000000000000000000000000000000000000000000000000000000000000000000000000000 00 


00000000000000000000000000000000000000000000 


PLACE COLLEGE 


SHOWBIZ PIZZA 


085 
Н125 
ug 


ү2214 
AVGHLUIG 


ш . 
о: 
e 
u • 
«ed ° 
= : 
• 
O: 
• 
о: 
• 
шо 
• 
19912 рорләу fed 7 WOE 
Spotrva 09-101 39912 - Bupuodo - WEG 
«4 9°?°!?#4 шоо-гөд 3) зегі О ИЕ 
= jJuowubyssy dy - нев 
a 95912 dn x007 - W98 
41050395 зип ~ нов 
Treas 3Tenv - нув 
зорха da 1007 - нев 
әгдәІ оҳор - WTB 
sadroow qns - wg, 
Sodt2ow qns - ни 
задрзен qns - WIL 
вааран qns - WSL 
sadroou qns - wre 
вэйроэн qns - wee 
• sadfoow qug - wee 
% вәйгоән qns - WIL 
е edyoou шуен ~ WOL 
• 9203984 опиэлэн взопрола MUY - W69 
9 9201294 чотелалио) взопрола мен - нвў 
зориошойн взэпрода MUY = нед 
BOTA XUL - W99 
ШИ ЕГП 


SHOWBIZ PIZZA 


STAPL хер - ис̧ә 

8107340 wo3sKs - нед 

воүчошойн Ахзил SnOOUU[[ODN[W = над 
SOFUOWOUN WJI - WTO 

бота шәзі зчүла-иом - нбс 
JuowUbrssy 55910 - нас 

эБиецэ әоүл4 ezzj - н9с 

ЭБисецэ оорла еттүй-иоң - нс 

y FUNO9STU ~ нус 

Е зипоовта - wes 

2 3unoostd - нес 

Т зчпоэзта - HIS 

Бит4әәҗәшүд, 3snfpv - нос 
„Алодиолиг bürso[9 теэуейца - нбр 
зэ15ем 32npoid мен - ивр 

»8UXn324 4 834тооон 32npog MOY ~ шу 
чоүтопролд $3oug - yop 

939UM рәцетирд ~ ucy 

»$9733u3 впоәиогтәовти - 1112 
ләцшан 3ue1ne3s2y - нер 

9upL - нг) 

9390 = нтр 

X»otun - 1201 4071939 - нор 


ld SONVIIO LAWN 


TT mre 
мозманћооа ‘и 


3лойән Алозиэлит 

»82T13u3 Алоҙиәлиг 
399u8xX104 Алозчәлит хита 
saws Ap1noj 

320dày чоло 

ороо обиоцэ 

рломввед обиоцэ 


SNOLLONQ3 пүнїнчзї, UIDVNVH 


3x0doy Алобојед 
зходон 40 хоот LIEN 
SANOH 19304 ooÁKodug - 
вәәЛотЧшч олрзоү ~ 
этч, ход - 

ойдон - 

чоүзтшлоуит зэпрола мен - 

889ТО/90р14 - 

—— a лоцот ~ 
BNODUYT [VIV - 

«Алозиәлиг - 
„әї®5 Атлпоц ~ 
«Злойән иотзез5 = 


воо MDI = 
A MOUUUTO) onuoAUM ~ 


М ШУ GIO AN НЧИ: 


(porzed pue Ateo) 


PLACE COLLEGE 


SHOWBIZ PIZZA .. 


PS e99990900000000000000000 


ееееееееееееееееееееееееееееееееееееееееее өөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөӨөөөө 
• 


еееееееееееееееееееее, 


PLAY ROOM MANAGEMENT 


( 


Фееееееееееееееееееееееееееееееееееееееееееееееееееееееее 


5 е 
*00000000000000000000000000000000000000000000000000000000000000000000009000000000999 


_ SHOWBIZ PIZZA "rs 


LJ 
909000000000000000000000000000000000000000000000000000000 • 


I. LESSON TITLE 


Play Room Management 


н 
н 


INSTRUCTIONAL OBJECTIVES 


Upon completion of this lesson, restaurant 
management will understand and be able to discuss: 


A. 


B. 


G. 


H. 


Game types and placement. 

Play room security. 

Play room sanitation. 

Responsibilities of the Electronics Specialist. 
Equipment Maintenance. 

Token and cash control. 

Game collection. 


The Game Analysis Report. 


III. REFERENCES 


Confidential Operations Manual. 
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A. 


GAME ТҮРЕ AND PLACEMENT 


ShowBiz offers our guests 6 different 
types of games. 


1. Skeeball -- A bowling game of skill, 
which the player receives ticket for high 
Scores. 


NOTE: Some local laws prohibit dispensing 
of tickets. 


TUAE COLLEGE 


2. 


Videos -- Another game of skill played 
through a television monitor and a 
small computer which players receive 
additional time for high scores. 


Cocktails -- Same as videos but playable 
in a sitting position. 


Arcade -- Electro-mechanical games such as 
Whac-a-Demon with reward. 


Kiddie - Rides for the little people. 
Vendors -- Machines which despense a 


prize for a token, i.e. the balloon machine 
and Chucklin' Chicken. 


NOTE: Pinballs' are games of skill in which 


players receive added balls or free 
games for high scores. Pinballs are по 
longer in ShowBiz Pizza Place's concept. 
The older restaurants may have a few but 
they will not be ordered for new 
restaurants. 


Game placement has as many theories as games. 
At ShowBiz, we follow: 


1. 


Over 50$ of the machines in the entrance 
Should be new, up-to-date models. 


a. «Guests who are arcade patrons will 
search out hot games. 


b. New games complement the overall look. 


Like games should be grouped in pairs at 
minimum. 


Traffic flow must be considered. 
a. Placement along room walls. 


b. Allow plenty of aisle space. Physically 
play positions. 


Multiple player games should be given extra 
room for additional players or observers. 
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D. 


E. 
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V. PLAY ROOM SECURITY 


The inherent nature of a game room invites van- 
dalism, attempted robberies, violent behavior, 
abusive language, etc. 

Enforce the 18-year-old rule. 

Skeeball is the most frequently abused game. 
Watch for guests: 

1. Walking up the alleys. 

2. Rolling or throwing balls up another alley. 


Observe guest conduct in the Magic Cave and the 
Hide-A-Way. 


Monitor bill changers. 


PLAY ROOM CLEANLINESS IS A NEVER ENDING TASK 


A. 
B. 


с. 


А. 


Enforce the по eating/drinking policies. 
Games are to be cleaned throughout the day. 


The floor is to be vacuumed daily and swept as 
needed. 


Cigarette urns should be placed at all entrances 
and throughout the room. 


Trash cans should be located at each entrance. 


All spills are to be cleaned immediately. 


VII. GAME MAINTENANCE 


Coin jams are the most frequent maintenance problem. 


1. Open front door of machine. 
2. Check coin machine for blockage. 
3. Test coin machine with a red (test) token. 


a. Read Procedure #15007 for information on 
obtaining test tokens. 
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с. 


р. 


Check "start" button. Some guests do not 
know how to play the machines. 


Check the plug and the "on-off" switches. 


If unable to activate a machine, follow these 
steps for refund: 


1. Take guest to another machine of his/her 
choice and activate with a test token. 


2. Place out of order sticker on coin slot. 


3. Log problem on down game report or notify 
restaurant Electronic Specialist. 


Preventative maintenance is very important when 
working with machines. Preventative maintenance 
starts with good cleaning procedures. (See 
PROCEDURE #15008.) 


1. Video games are to be cleaned every eight 
weeks by doing one group per week. 


a. Clean protective glass. 
b. Clean monitors. 

C. Dust background. 

d. Clean mirrors. 

e. Clean cabinet. 


2. 5Кеера115 are to be cleaned every 4 or 5 
weeks with two done each week. 


a. Clean the green lane and incline score 
areas with the detergent solution and 
a Scotch Brite pad. 


NOTE: The information on the pinballs is for 
reference only. As noted earlier, they 
will not be ordered for new restaurants. 


3. Pins are to be cleaned every other week in 
groups of two or three. 


a. Clean play field, shooter tip, land and 
ball. 


b. Clean pin rubbers. 
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4. 


c. 


d. 


Replace burned out bulbs. 


Clean play field plastic and glass top 
(both sides). 


Kiddie rides are to be cleaned daily. 


Functions of the Electronic Specialist: 


1. 


Responsible for maintaining animation, games, 
kitchen, and miscellaneous equipment in first- 
class condition. 


The animation has number one priority. 


a. 


b. 


It is to be fixed as soon as possible. 


The Electronic Specialist is to deal 
directly with the District Electronic 
Specialist. Notify the District 
Electronic Specialist when a problem 
occurs and when it is corrected. It is 
the District Electronic Specialist's 
responsibility to inform the Regional 
Electronic Specialist who in turn contacts 
the Director of Electronics. 


Games have number two priority. 


a. 


There is never to be more than four 

games down at one time. Immediately notify 
the District Electronic Specialist should 
this situation occur. 


If this situation exists, all days off are 
cancelled until less than four games are 
down. 


A down game is not to be on the floor more 
than 2 hours. 


Kitchen equipment has number three priority 
for the specialist. 


Miscellaneous equipment, such as the PA-Back- 
ground music system, meters, video pick-up 
System, etc., has number four priority. 
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VIII. ТОКЕМ AND CASH CONTROL 


A. Тһе bill changer is the largest revenue genera- 
tor in the game room. 


1. Check the token supply before opening and 
before evening rushes. 


2. Test dispenser accuracy and record the test. 


3. Pick up the currency at closing and balance 
to bill changer reading sheet. 


4. Input revenue into register nightly and 
deposit daily. 


B. Coin pick up is to be done weekly or as needed. 


1. Sunday night transfer meter reading from 
last week's sheet to this week's sheet. 


2. Also set out coin bags and cart. 


3. Monday morning, one person opens machines 
and records meter readings. 


4. Another person unlocks coin boxes and 
transfers coins to labeled bags and re- 
locks coin box in machine. 


5. First person comes back around and double 
checks machine and locks front door. 


6. Both then collect the bags and place on 
cart. 


Y 


/ C. Coin counting and record keeping is to be com- 
pleted no later than 2:00 P.M. Monday and mailed 
priority express to the Home Office. 


1. Have one person sorting coins by game on the 


ө лл Т л ИТ 


: coin sorter. 

e Y 
. 2. Have one person counting the coins on the | 
H coin counter and cailing the number to the 

6 third person who із recording them, or --- 

е 

2 3. Have the second person both count and record. 

е 

ө 4. After completing the counting of all games, 

H total game report. 

ө 
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5. Take a token inventory. 7% 
a. Safe 
b. Registers 
с. Promos and tests 
d. Bill changer | 
| e. Collection report (games) / 


6. Complete weekly game summary. \ 

7. Bag quarters. 

8. Wrap register tokens, promos, and tests.) 
9. Complete deposit form. 


+ 10. Lock up tokens and coins. 
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GAME ANALYSIS 


A. Weekly a computer print out of the games revenue 
will be received. This provides total revenue 
per game, total revenue per category (skeeball, 
arcade, etc.), and the percent of total game 
revenue generated by each category. 


В. Ригрозез of the report. 
1. Recap the week's game activity. 


2. Spot low revenue games so the problem can 
be checked. 
i.e. If two Pac-Man games stand side by 
side and one has a high revenue and the other 
low revenue, this should tell the Manager 
and Electronic Specialist to check for prob- 
lems with the low game. 


3. Spot low revenue games to help determine 
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2 to eliminate from the restaurant. This will 
е be based оп low revenue generators, not 
е problem games. 
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X. SPECIAL PROCEDURES 


A. Safety Considerations 
1. Kiddie Area. 
2. Electrical connections, cords, and plugs. 
3. Location of fire extinguisher. 
4. Foosball. 
Skeeball. 
B. Kiddie stools 
1. Proper use of 
2. Proper storage of 
C. Game Key Control 


1. The outside game door should be а11 keyed 
alike. 
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2. The keys to the back of the cabinet are to 
be located inside the front door. 


3. The inside cash box keys are to be kept 
in the safe. 


D. Investigate local arcades. 


1. Test their token in our machine, and ours 
in theirs. 


2. Set-up exchange procedure. 


SUMMARY 


A properly maintained game room requires a great deal of 
time. Security, sanitation, and maintenance are on-going 
tasks which relate to the profitability of the room as much 
as the placement and types of games. The entire management 
staff must work together to achieve this goal. 
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PROPER PRESSURIZED 
SYRUP CONTAINER ROTATION 


Before New Container is Added 


FRONT 


REMOVE MOVE 


3 MOVE THIS 
їнї THIS f CONTAINER TO 
EMPTY Ж CONTAINER Й 2 CONTAINER: 
. CONTAINER TO POSITION AND 
REAR REPLACE WITH 
NEW CONTAINER 


= After New Container is Added. етта 


"Always Connect New Container to Front” 
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LESSON TITLE 
Beverage Lesson 


INSTRUCTIONAL OBJECTIVES 


Upon completion of this lesson, participants will 


better understand and/or know: 

A. the beverage recipes and specifications. 
B. the proper beverage filling. 

C. the service sequence. 

D. and be able to train employees. 
REFERENCES 

Confidential Operations Manual 


BEVERAGE PRODUCTS SERVED 


A. Carbonated soft drinks are the largest sellers 


at ShowBiz Pizza Place. 


l. K-way System manufactures the carbonated 


water and dispenses the soft drinks. 


2. Syrup is perishable and must be rotated. 


3. Shelf life is generally 90 days. 


4. When changing tanks, be careful not to 


bounce, rock or drop them, as the fittings 


may become damaged. 


5. Syrup tanks are to be hooked in a series 
of two on low volume prođucts to four on 


high volume products. 


NOTE: When changing tanks, always rinse 
the quick change couplings in warm 
water. This will dissolve any syrup 


build up in coupling. 


.PLACE COLLEGE 


90000000000000000000000000000000000000000000000000000000000000000000000000000000 00 


SHOWBIZ PIZZA P" 


еФеееееееееееееееееее 


е e. 
9900000000000000000000000000000000000000000000000000000009 


6. 


Profits in soft drinks depend largely. 
on four factors: 


a. 


Serving Container: Regular size 
is 12 ounces, large size is 16 ounces, 
and the pitcher is 60 ounces. 


Ice: Regular size - small level 
Scoop, large size - small heaping 
Scoop, pitcher - large heaping scoop. 


Brix, or the soda to syrup ratio: 
all sugar based drinks are five 
parts soda to one part syrup, the 
diet drink is five and one-half 
parts soda to one part Syrup. 


NOTE: Each restaurant is equipped 
with a brix cup and diffuser. 


Dispensing of product: is controlled 
by a timing mechanism. The setting 
must be checked weekly. 


NOTE: Refer to the Recipe section 
for proper portions per size. 


Beer at ShowBiz comes in three types. 
Regular, Lite and dark. 


1, 


2. 


The draft beer is dispensed via the 
K-way system. 


Store draft beer under constant refri- 
geration to prevent spoilage. 


a. 


b. 


Draft beer must not warm above 45°F. 


If it does, it may cause dormant, 
inactive yeast to reactivate causing 
secondary fermentation. This fermen- 
tation will produce an off taste and 
smell as well as making it wild. 


Shelf life of draft beer is 60 days. As 
a rule of thumb, do not accept any keg 
with less than 30 days remaining on its 
shelf life. 


е 
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4. Profits in draft beer depend оп 
several factors: 


a. Serving container: glass is 
16 ounces, pitcher is 60 ounces. 


b. Head size: 3/4 inch on both 
containers. Foam is 25$ beer. 


с. Proper Pouring: technique will 
require the foaming during dispensing. 
Open tap, quickly and smoothly. 

Allow beer to run down the side of 
the glass or pitcher. Straighten 
container when it is approximately 
half full. This will create a 
rolling action which will develop 
the required head of foam. 


NOTE: A half barrel of beer con- 
tains 1984 ounces or 141 
glasses or 35 pitchers. 


C. Wine is sold in two types; a red lambrusco 
and a white Chenin Blanc or Chablis. 


1. Wine is held in and dispensed from 
wine casks located on the back beverage 
bar. 


NOTE: Some state liquor laws prohibit 
wine being dispensed from any 
container other than the manufac- 
turers. 


2. Store both wines under refrigeration 
before and after opening. If stored 
open, wine will pick up odors. 


3. Shelf life unopened and in a cool dark 
place is one year. 


a. Red open has a shelf life of 5 days. 
b. White open has a shelf life of 7 days. 


4. Serve wine by the glass, half carafe 
and full carafe. 


a. Fill glass to 1 inch of the rim. 


b. Half and full carafes to the line. 
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5. Nightly clean the wine casks with 
sanitizer and air dry. Do not hold 
wine in casks overnight. 


D. Other beverages served at ShowBiz include 
coffee, decaffeinated coffee, hot and iced 
tea and milk. 


1. Coffee is brewed fresh from the Bunn-0- 
Matic per the recipe procedure. 


a. Hold coffee at 180% for no longer 
than 30 minutes. 


b. Always remove the used ground and 
filter immediately after brewing 
to eliminate off odors. 

с. Refills are free. 


2. Decaffeinated coffee is an instant 
type, which only requires hot water. 


3. Hot tea is available in individual 
portioned bags. 


4. Iced tea is brewed fresh from the 
Bunn-O-Matic. 


a. Brew a 3 gallon batch per the 
recipe daily. 


b. Discard any tea left over at day's 
end. 


5. Milk is served in half pint containers. 


a. Check code dates and serve oldest 
date first. 


b. Store adequate supply in the 
refrigerator in the beverage area. 


E. Soft serve ice cream is served in 3 sundae 
flavors, plain and cone. 


1. The ice cream is made daily in the 
Taylormate machine. 


2. Store the ice cream mix under refrigera- 
tion at all times. 


АСС 
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3. Shelf life of the ice cream mix is оп 
the container. 


4. Serve the sundaes and cone as described 
in the Recipe and Job Aid section of the 
manual. 


5. Hot sundae topping is to be held at 150? 
in a stainless steel insert, not the 
manufacturer's can. 


SERVICE 


Service sequence at the beverage area plays an 
important part in the guest's overall satis- 
faction. 


A. All prepaid orders to be filled require a 
receipt. The beverage attendant validates 
the receipt with a stamp. 


B. Guests should not have to wait at the 
Beverage area. 


1. During high volume periods the area 
Should have two attendants. 


2. During low volume periods, the team 
leader responsible for the area can 
float in and out of the area as needed. 


C. Beverage attendant is responsible for 
checking the I.D.'s of all individuals who 
appear underage and are drinking alcoholic 
beverages. 


CLEANING 

Proper sanitation and cleaning in the Beverage 
area requires attention to detail. This is due 
to the yeast base products as well as the high 
protein products such as milk and ice cream. 

A. Follow all job aids. 


B. Use the proper cleaning compounds. 
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SUMMARY 


The Beverage Station provides drinks and desserts 
to complete the guest's meals at ShowBiz Pizza 
Place. The area is to be staffed and maintained 
according to standards. Recipes and specifications 
are to be followed. Cleaning and sanitation are 
important considerations and must be monitored 
continuously. 
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I. LESSON TITLE 


Sports Room Management 


11, INSTRUCTIONAL OBJECTIVES 


Upon completion of this topic, management will better 
understand: 


A. The use of the sports room. 


B. The programming policies. 


C. The promotion of the room. 


D. The big screen TV operation, P.M. and troubleshooting. 


E. The proper cleaning of the room. 


REFERENCES 


A. Confidential Operations Manual 


B. T.V. Manual 
SPORTS ROOM USE 


A. Optional dining area for ShowBiz Pizza Place guests. 


B. Provides another source of entertainment for our 
guests, that being sports television and lunch time 
Soap operas. 
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С. Іп older restaurants, provides а Place where our guests 
can eat, drink, and play games all at the same time. 


Note: All new restaurants will have a smaller sports 
room with no video games. These games will be 
located on the balcony in the play room where 
the guests may eat and drink as well as play 
games. 
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POLICY ON PROGRAM SCHEDULING 


A. Read Procedure #2005 for details. 


B. Each restaurant is to receive a local ТУ Guide and 
local events are to be televised when possible. 


C. There is to be a schedule posted for guests' infor- 
mation and this is to be updated daily. 


Note: Remember all nationally televised events are to 
pre-empt the Sports Network. 


MASTERY EXERCISE 


Following on the next page is a Saturday television schedule. 
Write the schedule you would use and post. 
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PROMOTING THE SPORTS ROOM 


ShowBiz Pizza Place policies relating to promotions 
limit the restaurant management. 


1. No discounting food or beverages. 
2. No reserving room or space. 


Restaurant management can develop the sports room in 
a number of ways. 


1. By sponsoring a local little league team and allow- 
ing them to meet in the sports room. 


2. By promoting any local team for a meeting place on 
Slow evening or weekday afternoons. 


3. By promoting room for ladies' clubs or men's clubs. 


4. By promoting the fact that the game of the week is 
being shown via the TV. 


Maintaining the atmosphere. 
1. Тһе sound level for the TV is to be maintained at 


76 db. See the TV SOUND LEVEL JOB SHEET attached 
for details. 


2. The games in the sports room should be set at 70 db. 
See Sportsroom Game Sound Level Job Sheet attached 
for details. 


3. The light level is to be low enough to allow a 
bright picture but high enough so guests can see to 
eat and play games. An exact standard is currently 
being developed. 


Decorations. 
The sports room is to be decorated with various sports 


items. Use local team decals, i.e., tee-shirts and 
pennants when possible. 


.. PLACE COLLEGE 


SHOWBIZ PIZZA ..: 


€909090000000000000000000000000000000000000000000000000 


(111 


VII. OPERATION, PREVENTATIVE MAINTENANCE, TROUBLESHOOTING 


A. 


The big screen television is equipped with lenses 
which project the picture on the screen. Тһе screen 
concentrates the light from the projection tubes back 
to the viewers. 


Below is a diagram of the controls used for the TV. 
Note the similarity to a home TV except that the con- 
vergence and focus controls are outside and a test 
button is included. Definition - Convergence - the 
process of merging the colors so a sharp, crisp picture 
is obtained. 


CONTROL PANEL DIAGRAM 


CHANNEL БЖ 


CONVERGENCE 5 FOCUS CONTROLS SELECTION PICTURE CONTROLS TUNING 


у 


DOWN. 
FINE тиме 


ә Ф 


BRIGHTNESS CONTRAST 


NOVABEAM 
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POWER DET. 


Maintenance on the TV is minimal. See the attached 
IV Preventative Maintenance Job Sheet for instructions 
on weekly P.M. Also. attached is the TV Test Pattern 
Job Sheet which provides information for obtaining a 
Sharper picture. 
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The electronic specialist will receive a service 
manual with the TV. This includes guidelines 
for troubleshooting the system. Refer to this 
manual when problems occur. 


The controls for the TV are covered to prevent 
adjustments by unauthorized persons: Only the 
restaurant manager and electronic specialists are 

to make adjustments. The ropes around the projection 
and screen are to remain in place at all times. The 
screen's finish does not allow fingerprints to be 
removed easily. 


CLEANLINESS/MAINTENANCE 


A. 


F. 


SUMMARY 


The sports room is to be maintained in a clean, un- 
cluttered fashion. Tables are to be bussed as soon 
as guests finish. 


Tables and cocktail games are to be arranged so the 
television is visable and there is adequate walking 
space. 


Spills are to be wiped off the video games as soon as 
possible. The tops of the games are to be cleaned 
often to insure all food is removed and a clean playing 
surface is available. 


Daily - all chairs, tables, and games are to be moved 
and the carpet thoroughly cleaned. Throughout the 
day, spills are to be wiped up and the carpet is to 
be spot cleaned as needed. 


Weekly - one fourth of the tables and chairs are to be 


thoroughly cleaned, gum removed, and checked for damages. 


Bi-Weekly - the shelf around the room and all sports 
equipment are to be dusted. 


The sports room provides ShowBiz Pizza Place guests another 
entertainment feature and it requires a minimum of labor to 
operate. 
Cleanliness and safety. It is important that all equipment be 
maintained and cleaned properly. 


The area must meet or exceed Company standards for 
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TV_SOUND LEVEL JOB SHEET 
OBJECTIVE 
To provide the student with the practical experience 
necessary to perform sound level measurement on the pro- 
jection television system. 


INTRODUCTION 


• 
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This job sheet provides the procedure for measuing the 
sound level of the projection television. 


REFERENCE 

None 
MATERIALS 

Sound Level Meter 
PROCEDURE 


1. Set the Dial on the Sound Level Meter to "Batt". 
Meter should indicate the battery is good. 


2. Stand in center of the sports room. 
3. Set Dial to 76. 
4. Set Weighting to C. 


5. Set Response to "Fast". 


6. Meter should read -4. 
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SPORTS ROOM GAME SOUND LEVEL JOB SHEET 


OBJECTIVE 


To provide the student with the practical experience 
necessary to perform sound level measurement on games 
in the sports room. 

INTRODUCTION 


This job sheet provides the procedure for measuring the 
sound level for games in the sports room. 


REFERENCE 
None 
MATERIALS 
Sound Level Meter 
PROCEDURE 
1. Set Dial on Sound Level Meter to "Batt". 
2. Set at Game. 


3. Set Dial to 70. 


4. Set Weighting to A. 


5. Set Response to "Slow". 


өөө 
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Loudest sounds should cause meter to read 0. 
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ТУ PREVENTATIVE MAINTENANCE JOB SHEET 


OBJECTIVE 
To provide the student with the practical experience 
necessary to perform preventative maintenance on the 
projection television. 

INTRODUCTION 


This job sheet contains preventative maintenance procedures 
to be followed for the projection television. 


REFERENCE 


Projection Television Manual 


PROCEDURE 


1. Check the floor alignment of the television and adjust 
as necessary. 


2. Check the color and adjust as necessary. 
3. Check the brightness and adjust as necessary. 


4. Dust the screen with a cloth. 


5. Clean the color gun lenses with a cloth. 
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ТУ TEST PATTERN JOB SHEET 


OBJECTIVE 
To provide the student with the practical experience 
necessary to make minor adjustments to provide convergence 
on the projection television. 

INTRODUCTION 
This job sheet provides the procedures for performing 
minor adjustments on the projection television to obtain 
a sharp picture. 

REFERENCE 


Projection Television Manual 


MATERIALS 
Flat Head Screwdriver 
PROCEDURE 
1. Power up the projection television. 


2. Depress the "Test" button and hold it. 
A small cross will be found in the center of the 
picture or a fishnet pattern will cover the entire 
Screen. 


3. If the cross or fishnet is composed of entirely white 
lines with no shades of color Showing, do not adjust 
anything. Otherwise, go to Step 4. 


4. Adjust the horizontal and vertical controls for 
red, blue, and green until the cross or fishnet 
consists of perfectly white lines with no shades 
of color. 
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I. LESSON TITLE 


Electronic Department Administration 
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INSTRUCTIONAL OBJECTIVES 


At the conclusion of this lesson, participants should 

A. Be aware of the proper procedure for completing 
forms and reports required by the Electronics 
Department. 


B. Be able to maintain an inventory control program 
for electronics parts, tools, and equipment. 


C. Be able to implement proper ordering procedures for 
electronic parts, tools, and equipment. 


III. REFERENCE 


ShowBiz Pizza Place COM Manual 
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INTRODUCTION TO ELECTRONIC DEPARTMENT ADMINISTRATION 


The management of a ShowBiz Pizza Place restaurant is an 
enormous undertaking and requires a team effort. An im- 
portant component of this team is the electronics depart- 
ment. This department must maintain a high degree of 
efficiency to complement the overall management effort. 
This efficiency can only be achieved by dedication and 
continuous attention to proper management procedures 
within the electronics department. This lesson provides 
an outline of those proper management procedures. 


FORMS AND REPORTS 
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А. Electronic/Parts Material Requisition 
B. Service Call Record 
: C. Equipment Failure Chart 
D. Animation Function Check 
E. Inventory Control Sheets 


VI. MONTHLY INVENTORY CONTROL 


A. Parts - See Procedure numbers 16510.01 and 16003.01 
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B. Tools - See Procedure #16510.01 


C. Equipment - See Procedure #16510.01 
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VIII. 


ORDERING PROCEDURES 

A. Parts 

B. Tools 

C. Equipment 

CHAIN ОЕ COMMAND 

A. Relationships on the restaurant level 
B. Relationships on the district level 


C. Relationships on the regional level 


SUMMARY 


The electronic specialist is responsible for maintaining 
all electronic and technical equipment in the restaurant. 
To do an effective job the electronic specialist will 
need to apply the foregoing procedures in a concerted 
effort toward efficient management. It is necessary for 
all management personnel in the restaurant to be aware 
of these procedures and to work as a team in their 
implementation. Success in this effort will contribute 
to the success of the restaurant. 
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CASH CONTROLS 
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Cash Controls. 
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INSTRUCTIONAL OBJECTIVES 


At the completion of this lesson, participants will be 
able to understand and knowledgeably discuss: 


A. Тһе importance of cash controls. 


B. The proper methods to obtain accountability for 
cash and tokens. 


C. The safeguards to insure the deposit and protection 
of all money. 


III. REFERENCE 


Confidential Operations Manual (COM) 
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SAFE CONTROL LOG 
A. Safe fund - 52,000 
1. 8 - $100.00/register drawers 
2. $1,200.00 - change fund (5's, 1's, rolled coins) 
B. Deposits on hand 
C. Safe keys 
1. Game keys 
2. Bill changer keys 
3. Drop box keys 
4. Night drop keys 
5. Other operational keys 
D. Safe audits 


1. With audit and signature, one accepts responsibility. 
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2. 


Audits performed 4 times 


d. 


Open 
End of day shift 
Start of evening shift 


Close 


E. Safe Control Log 


1, 


2. 


3. 


< 


Кере оп weekly basis 


Sent in weekly to МНМК 


Written record of safe accountability 


REGISTER DRAWER 


A. Bank is $100/drawer, which can be increased as 


needed. 


Is 


Drawer set-up - organization 


a. 


Loose coin - right to left in ascending 
value of coin. 


Tokens - far left coin bin 


Bills - right to left in ascending value 


1 Wrapped coins - far left slot 


Charge slips and coupons - under insert tray 


Drawer set-up - constitution (approximate) 


a. 
b. 
с. 
а. 


е. 


Loose coin and 1 back-up roll $30.00 


Ones 45.00 
Fives 25.00 
Tokens (Gold - Cashier) 200 
Tokens (Red - Test) 80 
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3. Drawer c 


b. Cash 


VI. CASH HANDLING 
A. Organized 
1. All bill 


2. Coins in 


4. Register 


a. Duri 
1) 
2) 
3) 
4) 
5) 


b. Afte 


1) 


2) 
3) 
4) 
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heck-in 


a. Manager counts during audit 


ier counts in manager's presence 


с. Manager verifies 
d. Amount entered on cashier balance form 


е. Cashier signs СВЕ at top verifying $100 


S faced 


proper slots 


3. All money in register or drop safe 


top and counter clear of debris 


5. Excessive cash dropped 


ng rush drop 

All bills over $20.00 
All but 2 - $20 

All but 2 - $10 

All but 15 - $5 

All but 75 - $1 

r rush drop 

All bills over $10.00 
All but 2 - $10 

All but 8 - $5 

All but 50 - $1 


C. Purchase necessary change before final drop 


“Ээ, PLACE COLLEGE 


Фееееееееееееееееее, 


е 
90000000000000000000000000000000000000000000000000000000000000000000000000000000 09 


Ф Я e. 
900000000000000000000000000000000000000000000000000000999 


SHOWBIZ PIZZA ..г 


.. PLACE COLLEGE 


o99999000000000000006 O veo 


B. Complete each transaction individually 
1. Follow service sequence 
2. Stay alert 
3. Narrate transaction 


VII. MANAGEMENT APPROVAL ITEMS 


A. Bills larger than $20 
B. All personal checks 
1. Manager assumes responsibility with approval 
2. Cashier assumes responsibility without approval 
3. Policy is none without manager approval 
4. If approved, requires two I.D.'s 
a. Valid driver's license 
b. Current major credit card 
C. Traveler's checks over $20 
1. Always compare signatures 
2. Require driver's license for I.D. 
3. Accept only valid U.S. traveler's checks 
D. Credit cards (floor limit usually $50.00) 
1. Use imprinter 
a. Validate transaction 


b. Complete sales slip 


C. Check date set 

d. Check amount set 

e. Check copies for complete account number 
2. Compare signatures 
3. Check expiration date 


4. Complete transmittal at end of shift 


e9990000000000000006 909000900000000000000000000000000000000000000000000000000000000 
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5. Always initial 
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E. Tabs for large groups 


F. Paid Outs 


1. Always use petty cash voucher slip. 


a. 


b. 


6. Refunds 


н. Deletes 


Verify date. 

Verify amount. 

Fill in item description. 

Fill in proper account number. 


Verify signatures. 


Compare voucher to attached sales slip 


receipt. 


1. Notify manager as soon as possible. 


2. Initial tape. 


TOKEN CONTROL 


A. Gold tokens - cashier 


1. Given with food orders only 


a. 
b. 
с. 
d. 


e. 


2. Sold only in bill changers - never at registers 


a. 


b. 


3. No refunds for tokens without manager approval. 


3 - large pizza 
2 - medium pizza 
1 - small or mini pizza 
1 with luncheon specials 


l with salads and/or sandwiches 


Tracked by meter readings 


Counted during game pull 
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В. Red - test tokens 


1. 


2. 


3. 


Checked out to merchandise register 
Signed for as issued to game attendant 


Counted for use during game pull 


C. Silver - promo tokens 


1. Management control 

2. Counted during game pull 

3. Issued to promote business 

4. Issued to help customer dissatisfaction 
IX.  ACCOUNTABILITY 


A. Cashier check-out 


s 


2. 


10. 


11. 


Remove drawer and cash to office. 


Cashier counts drawer to $100 in lowest denomination 
of coins and bills. 


Manager counts drawer to verify and makes out new 
CBF for drawer. 


Cashier counts remaining cash. 
Cashier totals check amounts. 
Cashier stamps checks for deposit. 


Cashier adds cash and checks together and enters 
amount on CBF under cash deposit. 


Cashier makes out deposit slip in quadruplicate 
after manager verifies amount. 


Cashier totals charges and makes out batch header 
and deposit slip in quadruplicate and manager 
verifies. 


Note: If bank will allow, combine charge and 
cash on one deposit slip. 


Cashier adds charge purchases to cash deposit and 
enters amount under total deposit. 


Cashier enters paid out total on petty cash voucher 
line. Manager verifies. 
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14, 
15. 
16. 


17. 


18. 


19. 


20. 


1. 
2. 


3. 
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1. 


Cashier places 3 deposit slips іп envelope and 
seals with tape. Cashier initials. Manager 
initials. 


Manager gives cashier accountability from 3M 
report. 


Cashier completes top half of CBF. 
Cashier counts tokens. Manager verifies. 
Cashier enters ending amount on CBF. 


Cashier signs CBF. Manager signs CBF to verify 
accuracy. 


Manager places deposit in safe until it is taken 
to bank. 


The over/short is entered on cashier's log with 
reaction, if necessary. 


Manager runs 2M to obtain token accountability 
for total day. 


B. Verified deposit receipts 


Matched against cash report. 
Organized aná filed. 


Forwarded to МНМК. 


C. Total deposit amount entered on 44M report. 


D. Cash report, cash summary, and verified deposit slips 
should match 91M. 


SECURITY 


A. Deposits 


2 per day 
a. Never after dark. 


b. Previous night's are made between 9:00 and 10:00 
A.M. 


c. Day's deposits are made before evening. 


B. Safe is always locked. 
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C. Office door is to be closed during accountability. 

1. Cashier check-in and check out 

2. Safe control 

3. Bill changer pull 
D. Alarm system accompanies safe. 

SUMMARY 

The manager is responsible for controlling all cash in the 
restaurant. To aid in this control, the cashiers' drawers 
are to be checked out to the cashier with the established 
bank and are verified by the cashier and manager at shift's 
end. The cashier makes out deposit slip and manager verifies 
Security must be maintained at all times. Keys are to be 


carefully controlled, the safe is to be kept locked, and bank 
deposits are to be made at varying times. 
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INTRODUCTION TO COST CONTROL 
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LESSON TITLE 
Introduction to Cost Controls 


INSTRUCTIONAL OBJECTIVES 


At the conclusion of this lesson, participants 
Should be able to understand and knowledgeably 
discuss: 


A. The importance of utilizing and maintaining 
accurate cost controls. 


B. The objective of specific cost controls. 


C. Тһе importance of rigidity and consistency in 
cost control effectiveness. 


REFERENCE 


Confidential Operations Manual 


DEFINITION - COST CONTROLS 


The ability to increase profit through efficient 
regulation of productivity, expenditure and security 
of assets. 


A. Cost control effectiveness can be maintained 
only through diligent enforcement of all controls. 
Any control must be enforced consistently and 
rigidly. If not, the control becomes ineffective. 
i.e.--If a dependable cashier is over or short more 
than $10.00 over a 7 day period, they must be re- 
moved until the problem is identified and resolved 
to ensure consistency in enforcement. 


B. Cost controls are often lost due to expediency 
(laziness). 


1, If produce orders are not properly received, 
the management is inviting a problem. 
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2. 


If more than one person runs the same 
register, accountability is lost and theft 
is invited. 


If inventories are completed from the office, 


the best indicator for food and beverage 
cost problems are lost. 


TÉ the' management does not encourage and/or 
use scales in the making of pizzas, hourly 


employees will consider portions unimportant 


also. 


Cost controls are only as effective as the 
management's concern. 


1, 


Labor cost controls 


a. 


b. 


Guidelines are reasonable--25$/25.00 
sales per man hour. 


Line schedules and weekly schedules 
are generally long-range planning 
tools. 


Daily position charts and floor plans 
offer immediate visibility of labor 
dispensement. 


Physical control of time cards offer 
direct and immediate reaction control 
of labor. Function 4 adds necessary 
sales information. 


Daily accounting offers actual feedback 
for use of guidelines for the day and 
week. 


Food and Beverage Controls 


a. 


b. 


Ordering and receiving offer planning 
and évaluation of product. 


Storage and rotation offer methods 
to eliminate waste and quickly 
evaluate inventory. 


The guidelines are reasonable--27% of 
food and beverage sales. 


Scales and portion control charts provide 


effective tools for meeting guidelines 
and specifications. 
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Job aids help the manager in training 
the employees to correctly perform 
tasks. 


The 5M (Inventory Report) offers 
immediate feedback to help in inventory 
control. ТЕ gives the beginning 
inventory, the usage of each trackable 
item, and what should be on the shelf. 


Waste control sheets and the nightly 
inventory give immediate accountability 
of product controls and aid in meeting 
the guideline. 


Functions 6 8 7 (Input Inventory and 
Results) assimilate inventory information 
into easily read feedback--both in raw 
data and in dollars and cents. 


Order ticket generation helps maintain 
security to lessen theft and pilferage. 


Security and levels of distributing keys-- 
locking storage areas. 


Merchandise Controls 


a. 


b. 


guidelines are reasonable--50% of merchan- 
dise sales. 


Merchandise control record offer feedback 
information of stock, proper pricing, and 
record of usage for proper ordering. 


Skeeball Prize Redemption Sheets aid in 
evaluating inventory and usage for ordering 
as well as security for control of prizes. 


The Price Look-up system helps the 
manager meet the guideline through correct 
pricing and automatic register procedures. 


The 14M offers a detailed feedback of 
item number, class, and price of all 
merchandise items. 
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4. Other Controls 


Repair and maintenance offer manager 
control through maintaining proper 
quality, atmosphere and cleanliness. 


Paper goods, service wares, and cleaning 
supplies aid manager in QSAC. 


Job aids help manager control and train 
employees. 


3M & 2M reports offer immediate account- 
ability information of money, tokens, and 
the number of food items sold. 


Cashier check out system offers strict 
Security of money and protection of 
deposits and tokens. 


Over/short policy offers direct method 
of controlling problems in cash handling. 


Token controls offer a method of accounting 
for the investment in tokens and the 
monetary value they represent. 


A. Cost controls are the freeways to profit. 


B. Cost controls can only be effective if 
maintained with consistency and rigidity. 


C. Controls are offered in many areas, but rely 
on each other for total effectiveness. 


Cost controls are one of the few where a 
manager can perform to his abilities--independent 
of volume, location and other extraneous factors. 


E. Effective cost control is a major portion of 
any manager's performance evaluation. 
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MASTERY EXERCISE #1 
FUNCIIO4? 7 РАББ:2801 COME; С1/24/81 00:48 STORE 6951NVUIST 
Іну ЕК Ovex Inv my PHYS VASTE var- 
ту USAGE REC CHT JANCE 
81 MIXCAST 217.00 253.12 448.04 148.04 0.00 - 83.04 


02 CHEESE £42.00 133.01 0.00 705.06 5.90 - 24.15 
62 SUCE Р 120.20 $5.11 0.00 175.00 0.00 10.14 


ез 50852 219.60 25.05 0.00 200.02 9.00 7.08 
os BEEF 128.08 25.04 0.00 154.00 0.00 0.12 
OS РЕ RONI 254.03 14.13 0.00 240.00 9.30 9.05 
$7 4t.08 3.07 9.00 41,00 9.00 - 
ot 101.09 10.13 0.00 92.14 0.00: 
9? 145.08 7.07 0.00 140.02 9.06 = 
10 22.11 0.00 20.09 9.00 - 


и 5.90 0.00 11.00 0.00 
a2 73:00 0.00 54.00 10.00 = 
13 113.00 0.00 168.02 0.90 
33 52.08 0.00 2.00 
15 491.0 К] .0 
135.0 К 4- 
m" К E 
21.0 К) 0 - 
20.0 -0 
20.0 +0 
22.0 E 
42.0 15.5 
47.5 0 
54.0 К 
К К 
51.0 48.0 .0- 
11.00 2.08 0.00 = 
58.00 0.00 0.00 - 49.04 
27.0 0 M 8.0 


Prices of 30 tracked items: 
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ds .22/1b. 11. 2.56/1b. 21. 4.54 gal. 
2. 1.64/1b. 12. .43/1b. 22. 1.84 gal. 
3. .30/1b. 13. .85/1b. 23. 1.84 gal. 
4. 1.52/1b. 14. 2.49/15. 24. 1.95 gal. 
5. 1.63/1b. 15. .16 ea. 25. .98 gal. 
6. 2.13/1b. 16. -07 ea. 26. .16 ea. 
7. 2.06/1b. 17. -05 еа. 27. .31/1b. 
8. 1.48/1b. 18. 4.07 gal. 28%; :-------- 
* 9. 3.44/15. 19. 4.29 gal. 29. 3.78 ea. 
10. .43/1b. 20. 3.85 gal. 30. 2.16/1Ь. 
ө 
Food and Beverage Sales - $2809.73 | 8 
е 
From given information, please compute the following: 2 
ө 
1. Ideal total theoretical usage cost in dollars and • 
percent. е 
е 
2. Actual total usage cost in dollars апа percent through 5 
adjustment from computed variance total in dollars. е 
е 
ө 
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I. LESSON TITLE 


Merchandise 
II. INSTRUCTIONAL OBJECTIVES 
Upon completion of this lesson, management personnel 
will: 
A. Have an understanding of the origination of 
merchandise at ShowBiz Pizza Place. 
B. Know approval policy for merchandise offered. 
C. Understand the goals for merchandise sale at 
ShowBiz Pizza Place. 
D. Be able to discuss principles of merchandising. 
E. Be able to list items offered for sale. 
F. Be able to describe in detail: 
l. The service sequence for merchandise. 
2. The opening procedures. 
3. The procedures to follow during the shift. 
4. Тһе closing procedures. 
5. The operation and cleaning of the cotton 
candy machine. 
6. Тһе procedure for skee ball ticket redemption. 
G. Become familiar with use and completion of: 
l. The Merchandise Control Record (SPP-46) 
2. The Merchandise Inventory Form (SPP-15) 
H. Be able to discuss entire inventory procedure. 
I. Be able to discuss ordering procedure. 
J. Be able to describe activities involved in 
receiving merchandise. 
K. Understand accounting system and method of 
payment for merchandise. 
L. Be able to correctly price all items carried by 
ShowBiz Pizza Place Gift Shop. 
M. Be able to train and supervise store personnel 


to efficiently run the merchandise area. 
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III. REFERENCE 


A. Restaurant Procedures Manual. Restaurant Procedures 
14500-4504. 


B. Order/Gift Job Aids Manual. Procedures #14004- 
14006 and $14501-14502. 


H 
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INTRODUCTION ТО SHOWBIZ PIZZA PLACE MERCHANDISING 


A. Origination of Gift Shop 


The Gift Shop is an attempt to round out the guest's 
experience at ShowBiz Pizza Place. Items that are 
identified with ShowBiz are offered for sale. Also, 
this provides a place to redeem skee ball tickets 
for prizes. 


B. Approval of Merchandise 


All merchandise for sale must be approved by 
the Home Office. 


C. Goals of ShowBiz Pizza Place Merchandise Sale 
1, Increase restaurant revenue from 0 to 5% addi- 


tional sales with a cost factor of approximately 
503. 


2. Complete the concept of: 


a. Entertainment 

b. Games 

C. Food and beverage 
d. Souveniers 


D. Principles of ShowBiz Pizza Place Merchandising 


1. Pilferage can become a problem in this situa- 
tion. Refer to Procedure #3509 for suggestions 
in reducing this problem. 


2. Impulse purchases will dominate. Guests enjoy 
atmosphere at ShowBiz Pizza Place and want a 
souvenier. Children often initiate sales. 


3. Future goals are for all merchandise to carry the 
ShowBiz Pizza Place logo. This makes ShowBiz 
the only place this product can be purchased and 
it serves as advertisement outside of the 
restaurant. 
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4. Low cost items are the best sellers. 
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5. For success the area must be: 


a. Well organized 
b. Fully stocked 
C. Clean 

d. Well marked 


6. Тһе following items will be offered: 


a. Souveniers 

b. Personal gifts 
C. Candies 

d. Cotton candy 

e. Skee ball prizes 


Note: Popcorn is not a requirement and is found 
in few restaurants. If it is available, 
display bagged popcorn along with cotton 
candy. 


7. Display best selling items toward back and impulse 
items up front in full view. 


8. МАЗТЕВУ EXERCISES 
Listed below are several items found in the gift 
shop. Explain ways these could be displayed 
considering the above principles. 


Character mugs, character tee-shirts, Billy Bob 
Doll, jewelry, skee ball prizes, ShowBiz hats. 
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D. Inventory 


1) 
2) 
3) 
4) 
5) 
6) 


Initial INVENTORY 
Order 
ITEM (Received) Week 1 Week 2 Week 3 Week 4 
$ Mitzi Tankard 600 ` 566 521 475 
• 
$ Billy Bob Tankard 600 523 481 452 
• 
$  Mitzi Tumbler (83 oz.) 288 280 269 258 
• 
8 Billy Bob Tumbler 
9 (8% оз.) 288 278 255 251 
: Mitzi Mug (93 oz.) 288 282 276 270 
p Billy Bob Mug (93 oz.) 288 262 251 246 


9009909000000000000 
V. OPERATION OF AREA 


Control Record. 
the data below. 


A. Opening, Shift, and Closing Procedures. 
See Procedure 414004 and related job aids referenced 


B. Operation and cleaning of cotton candy equipment. 
See Procedure 814006 for details. 


C. Skee Ball prize procedures. See Procedure #14502 
for details. 


l. Weekly - Merchandise Control Record (SPP-46). 


a. This form is organized by supplier and 
provides the following information: 


Name and address of supplier 
Description of item where applicable 
Cost per item 

Retail price 

Standard pack 

Revenue class and price look-up number 


b. This form is completed every Sunday by the 
manager on duty. It remains within the 
restaurant to be used for tracking sales 
of items and determining re-order needs. 


с. Make certain any merchandise ordered is 
noted here for future use. 


а. MASTERY EXERCISE 


On the next page is a sample Merchandise 
Complete the entries using 


423 
435 
241 


243 
268 
231 
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2. Monthly - Merchandise Inventory Form (SPP-15) 
a. This form comes pre-printed from the 
Merchandise Control Office. Make copies 
locally for future use. 


b. Forward to the controller's office with 
other period inventories. 


C. Does not include skee ball prizes or 
birthday party supplies. 


Ordering 
Refer to Procedure #4504 for specifics on ordering. 
Receiving 
Refer to Procedure #4502 for correct receiving 
procedures and forwarding of paper work to the 
accounting firm. 
Method of Payment 
Restaurants are invoiced directly by the vendor. 
Invoices are coded to the proper account and sent 
through the proper channels for payment. Account 
#590 will be charged for ordered merchandise except 
for prizes. These are charged to 84745. 
Pricing Merchandise 
l. MERCHANDISE MUST NEVER BE LEFT UNMARKED. 
2. Procedures #4503 and #14501 provide informa- 
tion on pricing items. Please refer to 
these. 


3. For reference, the labeler uses the code word 
"PATHFINDER" and is based as below: 


PATHFINDER 
1234561890 


4. The letter and number printed on the price tag 
are found on the Merchandise Control Record. 
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5. Examples of old and new pricing system. 
Item: Disk Size Mirror 
Cost: $1.50 
Retail: $2.95 


OLD NEW 


$2.95 $2.95 


SUMMARY 
A well operated merchandise center will: 


1. Complete the guest visit by offering 
something unique. 


2. Provide additional sales volume without 
increasing labor costs. 


3. Raise average guest check. 


4. Increase overall total sales. 
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LESSON TITLE 


Interviewing, Hiring, Orientation, Termination 


INSTRUCTIONAL OBJECTIVES 


At the conclusion of this lesson, participants will be 
able to: 


A. 


Utilize an established framework that provides some 
Structure in the process of employee selection. 


B. Demonstrate methods of developing a line of question- 
ing which will produce the information necessary to 
determine if an applicant can and will do the job. 

C. Plan and effectively follow through with orientation 
for new employees. 

D. Exercise a general knowledge of fair employment 
practices and regulations governing employment. 

REFERENCES 

A. Fair-Employment Interviewing, Jean L. Rogers and 
Walter L. Fortson. 

B. Equal-Employment Opportunity Commission Guidelines 
on Employment Selection Procedures, Volume 35, No. 149. 

С. Conducting the Lawful Employment Interview, Executive 


Enterprises Publications Co., Inc., 33 West 60th Street 
New York, New York 10023. 


THE PURPOSE OF AN INTERVIEW 


Fact-finding session. 
Basis for predicting future behavior: 


l. Based on knowledge, skills and attitudes. 
2. By analyzing past behavior. 


FUNDAMENTAL INTERVIEWING PROCEDURES 


A. 


No pre-employment interview should take place until 
the applicant has completed the employment application. 


Establish an interview time which is mutually convenient. 


The key to a successful interview is to spend time 
with an applicant. 


Use a friendly and courteous introduction to put the 
applicant at ease. 


... 
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: Е. А positive attitude can be infectious, so be : 
H enthusiastic about your company. H 
: Р. Do not oversell the company or the particular job. : 
: С. Describe the particular job to be filled very clearly. E 
: H. Ask the individual to define statements. 5 
: I. Silence can be of utmost benefit to the interviewer. : 
: J. Listen to what the prospective employee has to say. : 
5 К. Avoid interruptions. : 
: L. Do not allow yourself to be forced into "crisis : 
H hiring." 6 
: VI. METHODS OF INTERVIEWING : 
: A. Directive Interviews (Factual) : 
3 1. Questions based on information from application. : 
3 2. Purpose is to clarify whatever seems unanswered HA 
2 on the application. - 
Н 3. Advantages: : 

a. Get necessary facts quickly. : 
2 b. Format comfortable for interviewer. : 
Н C. Takes less time than non-directive. : 

4. Applicants expect this style of questioning 5 
. and will be at ease. : 
3 4. Disadvantages: : 

a. Total emphasis on fact. : 
2 Ы. Personality under-emphasized. 5 
3 C. Permits applicant to put his best foot forward. : 

d. Invites predictable answers. : 
3 В. Non-Directive 3 


1. Interviewer does far less talking. 


2. Not designed to get "yes" and "no" answers. 
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3. Purpose is to reveal applicant's attitudes and 
personality. 


4. Advantages: 


a. Applicant will reveal more information about 
himself. 


b. Personality traits are reflected. 


C. Places emphasis on the person rather than 
statistics. 


5. Disadvantages: 
a. Interviewer must stay constantly alert. 
b. More time consuming. 


C. Not as routine for interviewer as factual 
interview. 


d. If overemphasized, relevant information may 
be overlooked. 


90000000000000000000000000000000000000, 


VII. WHAT TO LOOK FOR ON THE APPLICATION 


A. Ability to follow instructions. 
B. Observe employment history: 
1. Stability 


2. Separation 


3. Types of companies 


4. Positions held 
5. Salary history 


HOW TO INTERVIEW FOR ATTITUDE 


A. Take your time. 
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B. Ask probing questions relating to: 
1. Goals or objectives. 


2. Worth of services. 
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3. Strengths. 
4. Weaknesses. 
5. Previous employers. 


6. Attraction to ShowBiz. 


H 
> 


HOW_TO CONCLUDE THE INTERVIEW 


A. Want to hire the applicant: 
Tell what comes next and when. 
B. Applicant totally undesirable for job: 
1. Conclude interview. 
2. Give specific reason based on: 
a. Requirements of job. 
b. Nature of previous experience. 
C. Want to check something out: 
Inform when decision is reached. 
MASTERY EXERCISE #1 
Following is John Q. Dough's application. Based on the 


information provided, what questions would you ask during 
the interview? 


еФееееееееееееееее 
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APPLICATION FOR 
HOURLY EMPLOYMENT 


|н toun OPPORTUNITY El OVER M 


EASE PRINT 
Dough. Jobn Че SOCIAL SECURITY №: 321 69-1579. 
LOCAL ADORESS — 3716 NE, 12th —Jfavannah GA = iocALPHONE( — ) 555-1256 
PERMANENT ADDRESS BANE > AGE (IF UNDER 21): 
| 
Чөвлдөөдөе 
SPECIAL SKILLS (typing, keypunch, languages, crafts, mechanics, entertainment, other) 
EMPLOYER- _. DATES EMPLOYED SALARY FOR LEAVIN JOB DUTIES 


Asst. Manager 


Grill man 
PERSON TO CONTACT. LIST TWO REFERENCES WHO ARE 
IN CASE OF EMERGENCY NOT RELATIVES OR EMPLOYERS 
ww — Betty Mont Willy Makeit 555-1236 - 
ww ЗА NE lih — — — — — хақ enr 
Savanna! h, GA Lets Pray 555-7561 
wen. НЫ PHONE 


ЗРРАТ 
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M hired, can you provide proo! of citizenship? Do you have or have you had any о! the following? I! yes, explain and include dates. 


YES.4 NO 
M you are not a US. citizen, have you the legal right to romain Wah. no no 
permanently and work In the United States? а засч цамаан 
yes ____ МО — Knee/Jolnt Trouble yeg — 1 1 1 1 Hearing Difficulty DO — 0 0. 
Aro you a U.S. veloran? — YES юх_ Бен bed Eee 
Epilopsy/Convulsive по Fainting Spelis no 
Have you ever been convicted of a crime? YES No. X. || Disorders Other (Specily) ------ 
M yos, explain 
Do you have any physical condition which may Иті! your ability to perform the Job for which you 
are applying? YES мо Х_ 
Dato avaliable to start: ——8/1/B1 ___________ PLEASE CHECK POSITION(S) DESIRED 
Indicate day and time you can work: Any time and day. 
Monday From | to 
Чанар" Нэн ю -Х_ Bar Person (legal age) — Costume Charactor 
Wednesday From Jo = -Ж Cashier, Food — Dining Area Attendant 
Thursday From j = 22 —Х_ Food Prep (18 yrs old) 
Friday From ю--- — Clerical — Game Room Attendant 
Saturday From M == — Cook — Game Technician 


Sunday From lo 


Expected starting salary: 4.00 hour x 
Would you accept any position? YES NO. — 


Shir Size: 
TO өт COMPLETED arven им отымнт 
1 certify the Information contained In this application is accurate and | ru W-4 Employee's Withholding. Alewance Certificate 
complete. Giving incomplete or false Information for employment з а | Mr” | qi reno i for coma Los withing агре өсін. N wl re 
serious matter and is grounds for dismissal and lorlelture of related | eei ЖАШКЫ Л Л es ss telar Agr 30 ET 
benefits, In accepting employment, 1 understand that 1 will be оп а | тугел >> Тел secl зэсийн питья 
PT petted for ~ Кии ond ator aoa) Ty За сүйн 
ХОНОН! т a i T Moved, Бы hoi ы hor Ste ote 

Signatüré — В = orion, Su жанған te: marre, bu му seperated, өг ро 

X \ у 9 a nonresident шин, checa Oe бин Beck, 
Dato ES =I T Total member of allowances you me сата. THA 5 E 

3 Hain ктт, 1 ony, you mart deduced rom мек por Ы your тим) PI 
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MARGINAL. ACCEPTABLE / 


i 
; 
3 
| 
| 


NOT 
ACCEPTABLE 


PAST 


EDUCATION 


FACTORS 


HOURS 


ACCEF l'ABILITY 
BEHAVIOR 


RESIDENCE & 
RELOCATION 


INSTRUCTIONS 


This evaluation must be completed on every 


SHOWBIZ PIZZA 


not suitable for employment. 3 or more "MAR- 


GINAL” should disquality a candidate. 


DATE 


INTERVIEWER 


SPP-20 


Феееееееееееее 
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X. WHAT MAKES A SUCCESSFUL EMPLOYEE 


A. Employer must list his own requirements. 
MASTERY EXERCISE #2 


List the characteristics you feel are important in 
an employee. 


Tks 


Le 


B. The manager will be assessed by the applicant during 
the interview. Не may use: 


1. Motivation 


өөө 


2. Optimism 


3. Tact 


4. Ability to teach 


5. Attention to detail 


6. Leadership 


7. Ability to communicate. 


XI. MAKING A SELECTION 


A. Define job requirements. 


B. Conduct interviews. 


C. Compare applicants. 


e 
өөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөөӨөөөӨөӨөӨӨӨ 


р. Make a decision and inform all applicants. 


Conduct orientation for applicant selected. 
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9 ХЇЇ. ORIENTATION 

A. Pre-opening 


1. The district manager is to assure that the 
orientation set-up and procedures are carried 
out by the restaurant management. 


2. Тһе purpose of orientation and training is to 
insure that all newly hired employees have all 
information needed before beginning to work. 


3. Set-Up 


a. All initial employees will be oriented as a 
group. 


b. The bulk of the orientation should take place 
in the private dining room, if available, or 
in the sports room or showroom. 


C. The atmosphere should be informal and fun. 


(1) Have а check-in point where employees 
sign in, complete his/her W-4. Verify 
each person's birthday and social security 
number . 


(2) Management should mingle with employees 
as they assemble. 


(3) Personnel packets and name tags should 
indicate where the employee is to sit. 


(4) The manager should bring the group to 
order and present a portion of the 
orientation. 


(5) Assistant managers should participate 
by presenting individual sections. 


(6) A basic outline will include: 


(a) Welcome and full explanation of 
ShowBiz concept. 


(b) Introductions of restaurant manage- 
ment. 


(c) Introductions of employees. 
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(d) Outline agenda 


i. Orientation checklist 
ii. Personnel envelope 


(e) Complete paperwork 
(Е) Body of orientation 
(g) Schedules 

(h) Conclusions 

(1) Restaurant tour 


(1) 02Т Assignments 


B. Existing restaurant 
1. Every employee is to go through orientation. 


2. A management member is to welcome him/her to 
ShowBiz Pizza Place and 


a. Explain the time recording system. 
b. Go through the Orientation Checklist. 


с. Fill out the Personnel Envelope and all 
forms within completely. 


d. Give them a tour of the restaurant and 
introduce him/her to fellow employees. 


e. Arrange for OJT on the position he/she is 
to perform. 


XIII. APPLICANT AND EMPLOYEE RECORDS 


• 
e 
T A. Written summary of every interview. 
e 
е В. Performance appraisals. 
e. 
H 1. .Feedback 
• 
2 2. Modify or change behavior. 
° 
ө 
э 
e 
ө 
е e 
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3. Provide data to supervisor/manager. 
Before demoting, transferring or firing: 

1. Identify the problem with employee. 

2. Give ways it may be solved or improved. 
3. Specify given amount of time to improve. 
4. Tell what the consequences will be. 


5. Document such counseling with the Written 
Reprimand form. 


Terminating an employee: 


l. Discuss reasons for termination and terms of 
settlement. 


2. Document the discussion with the Written 
Reprimand form. 


a. Immediate termination will result from 
Commission of any one act listed in Section 
A of the Employee Conduct Rules. Form SPP-52 
must be completed with detailed explanation 
of the reasons for termination. 


b. Reprimands follow a "three step" warning/ 
termination system. These are issued when 
an employee commits an act in Section B. 


(1) First warning - must complete Form SPP-19 
and have employee sign acknowledging the 
reprimand. This is to be completed in 
the presence of a second supervisor. 


(2) A second warning - issued if the employee 
violates a rule within six months of 
the first warning. 


(3) The third violation - within 6 months 
normally results in termination. 


3. Records of all terminated employees are to be 
forwarded to the Home Office Personnel Archives. 


Keep personnel or employment records related to the 
following for two years: 


өөө 
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1. Job applications, promotions. 


2. Job orders submitted to an employment agency 
for recruitment. 


3. Results of tests administered by employer. 

4. Results of physical examinations. 

5. Advertisements related to personnel placement. 
a. Actual ad. 


b. Dates and names of publications or radio 
stations. 


с. "Equal Opportunity Employer" 
F. Applications for temporary jobs kept for 90 days. 
G. Give application to anyone who asks. 
H. Time requirements vary from state to state. 


I. Pay records must be retained for 3 years. (See 
Procedure $7515.) 


XIV. POTENTIAL DISCRIMINATION PROBLEMS 


A. Statistics alone. 
B. Visible positions. 


C. Under-utilization of females. 
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XV. MINORITY RECRUITMENT 
A. The community: 

1. Churches and civic groups. 

2. Minority community leaders. 
е 
H 3. High schools and colleges. 
e 
$ B. Advertising: 
e 
2 1. Minority newspapers ог magazines. 
е 
2 2. Minority-oriented radio stations. 
ө 
ә 3. "Will Train". 
ө 
e 
e 
e 
• ө 


е е 
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. Е.Е.0.С. 

А. Investigates discriminatory charges, promotes 
development and implementation of Affirmative 
Action programs. 

B. Cannot discriminate on basis of: 

1. Age 
2. Race 


3. Religion 


4. Physical or mental handicap 


5. National Origin 


6. Sex 


өөө 
о 


The principle of non-discrimination requires that 
individuals be considered on the basis of their 
own capabilities and not on the basis of any 
characteristics generally attributed to a group. 


MASTERY EXERCISE #3 


Below are statements pertaining to the E.E.0.C. and 
employment. Read each carefully and decide if it is 
true or false. 


өөө 


Justify your answer. 


Source: Conducting the Lawful Employment Interview. 


1. It is always permissable to refuse to hire an 
alien. 


есе 
Фегееегеееегеееееееееееееееееееееееееееееееееееееееееееееее 


e 
е 
. 
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2. It is never considered discriminatory to ask 
about an applicant's work experience. 


3. An employer must make allowances for an employee's 
religious practices unless undue hardship would 
result. 


4. An applicant should be given reasons for why 
he/she was not hired. 


5. An employer is within his rights if he routinely 
screens out males with long hair. 
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In order to operate an efficient ShowBiz Pizza Place, quality 
employees must be hired. The manager must take sufficient 
time to interview each applicant and check his/her references. 
Discrimination is to be avoided in all situations. Records 
must be maintained in accordance with state and local laws. 
Company restaurants must also comply with ShowBiz Pizza Place, 
Inc. procedures on record retention. 


өөө 
e. 
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DAILY MANAGEMENT ACTIVITIES 


OPENING MANAGER 


7:30 a.m. to 8:00 a.m. 


T 
2 
3 
4 


5 
6 
7 


8 


Inspect parking lot and building exterior. 

Unlock door, enter building. 4 
Deactivate security system. 

Re-lock door (to remain locked until 11:00 a.m.) 
Turn on appropriate lights ("First on/Last off") 
Turn on compressor and plug in dryer. 

Review yesterdays closing checklist and Manager's 
Log entries. 


a. 


Rectify discrepancies during shift. 


Review Dough Production Chart. 


8:00 a.m. to 9:00 a.m. 


l. Check labor schedule and pull day shift time cards. 
2. Clock in employees as they report for work. 
a. Check uniform and grooming. 
3. Assure clerk is properly organized and onschedule. 
a. See "Clerk" Job Aid. 
b. Additional duty: verify time card calculations daily. 
4. Open safe and verify safe fund, keys, deposits. 
a. Sign Safe Log. 
b. Cashier Balance Forms to clerk. 
5. Prepare and post Daily Prep Chart. 
6. Review Daily Yield Sheet and re-calculate as necessary. 
7. Prepare daily food and paper orders. 
8. Post Waste Sheets (kitchen and bar) and Roasting Schedule 
9. Follow-up on closing checklist and Manager's Log items. 
10. Review Down Game Report. 
a. Coordinate with Electronic Specialist. 
9:00 a.m. to 10:00 a.m. 
1. Make bank deposits. 
a. Vary time between 9:00 a.m. and 10:00 a.m. randomly. 
b. Purchase change for safe fund. 
2. Follow-up with clerks progress with paperwork. 
3. Assemble required ShowBiz Pizza Place, Inc. figures and 
statistics. 
a. Yesterday's total revenue (rounded to the nearest 
dollar.) 
b. Yesterday's actual labor hours. 
C. Yesterday's projected labor hours. 
d. Yesterday's cash deposit. 
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4. Perform Opening Checklist. 
a. Physical inspection of store. 
5. Receive deliveries per procedure. 
a. Date, store and rotate inventory. 
b. Stamp and code invoices. 
C. Cash Purchases: 
1. Record on Cash Purchases Log. 
2. Record on Food Inventory form. 
3. Record on Yield Sheet. 
4. Attach Petty Cash Voucher to invoice and place 
in appropriate cash drawer. 
d. Charged Purchases: 
1. Attach invoice to Charged purchases form. 
e. Note price changes on Charged purchases form. 


6. Analyze previous days business and establish game plan 
to correct any control problems. 

7. Make scheduling adjustments based on projected volume 
and/or employee call-ins. 

8. Place all product orders with established vendors via 
telephone. 


10:00 a.m. to 11:00 a.m. 


l. Run 92M report. 

2. Activate day shift register stations. 

3. Check Birthday Reservations. 

4. Issue cash drawers to day shift cashiers. 

5. All work stations covered? Staffing adequate? 
6. Final walk-through; interior and exterior. 

7. Check television scheduling. 

8. Check animation. 

9. Make last minute pre-opening preparations. 

0. 


1 Unlock doors at 11:00 a.m. 


11:00 a.m. to 3:00 p.m. 


1. Supervise day crew activities and productivity. 
2. Prepare required paperwork for new hires and/or 
terminations. 
3. Monitor service and product continually. 
a. Customer reaction and satisfaction level. 


ө 9090000000000000000000000000000000000000000000000000000000000000000000000000000 ое 


. b. Service time. 

H с. Order cashier procedure. 

е d. Pick-up window procedure. 

2 е. Employee productivity, attitude, and courtesy. 
е f. Food quality. 

5 4. Cash handling procedures. 

e h. Restaurant cleanliness. 

2 i. Animation. 

o 1. Playroom operation and "down time". 

Н 

ө 

е 

e. 
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К. Environment: temperature, background music, lighting 9 
1. Etc. 
4. Monitor sales per man hour and adjust accordingly. 
a. Utilize 4M hourly sales and time cards. 
5. Managers meal break. 
6. Make scheduling adjustments for evening shift. 
a. Replace call-ins. 
7. Check food prep for evening shift. 
8. Clock out departing employees. 
а. Assure clean and stocked stations. 
9. Follow-up on checklist and manager's log discrepancies. 
10. Log discrepancies and pertinent communication in Мападег! 
Log. 
ll. Verify and delete over-rings continually. 


3:30 p.m. to 4:30 p.m. 


1. Record Charge Purchases 
а. Order/Usage Log. 
b. Yield Sheet. 
C. Daily Purchases Log. 
d. Put invoices finally into weekly ShowBiz Pizza Place, 
Inc. envelope. 
Complete day-shift time cards. 
Assure restaurant is in proper condition for management 
shift change. 
a. Must meet Opening Checklist requirements. 
4. Meet with Night Manager, review. 
a. Manager's Log entries. 
b. Personnel/Scheduling concerns. 
C. Inventory and equipment status. 
d. Inter-company communications (written and verbal). 
e. Outstanding or continuing areas of concern. 


4:30 p.m. to 5:30 p.m. 


1. Supervise cashier shift change and cash reconciliations. 
a. Issue cash drawers to night cashiers. 

b. Verify and delete day shift over-rings. 

C. Close day shift stations, open night stations. 

d. Clear drop safes. 

e. Run 3M station report. 

f. Supervise count-out. 

g. Secure deposits and day-shift cash drawers in safe. 
h. Clock out departing cashiers. 

2. Remedy and checklist discrepancies as noted by night 
manager. 

3. Verify safe fund, deposits and keys. 

+ Make day shift bank deposit. 
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NIGHT MANAGER 


4:00 p.m. to 5:00 p.m. 


1. Review Manager's Log, todays sales, trends and revised 
projections and night shift labor schedule. 

2. Perform Opening Checklist. 
a. Physically touring restaurant. 

3. Check food prep for anticipated evening business. 

4. Meet with Day Manager. 

5. Pull night shift time cards. 

6. Check Birthday Reservations. 


5:00 p.m. to 5:30 p.m. 


1. Verify safe fund, deposits and keys. 
a. Sign Safe Control Log. 
2. Check token supply in bill changers. 


5:30 p.m. to 10:00 p.m. 


l. Managers shift change at 5:30 p.m. 
2. Clock in night crew. 
a. Check uniform and grooming. 
3. Supervise night crew activities and productivity. 
4. Prepare required paperwork for new hires and/or 
terminations. 
5. Monitor service and product continually. 
a. Customer reaction and satisfaction level. 
b. Service time. 
C. Order cashier procedure. 
d. Pick-up window procedure. 
e. Employee productivity, attitude and courtesy. 
f. Food quality. 
g. Cash handling procedures. 
h. Restaurant cleanliness. 
i. Animation. 
1. Playroom operations and "down time". 
k. Environment: temperature, background music, lighting 
Де Eté. 
6. Monitor sales per man hour and adjust accordingly. 
7. Managers meal break. 
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H 8. Monitor dough usage and adjust production as needed. 
е 9. Complete tomorrows Dough Prep Chart. 
. 10. Clock out departing employees. 
H а. Assure clean and stocked stations. 
. ll. Follow-up on checklist and manager's log discrepancies. 
= 12. Log discrepancies and pertinent communication in Manager ' 5 
e. Log. e 
8 13. Verify and delete over-rings continually. 3 
• е 
ө ө 
ө е 
e - ө 
e е 
ө ә 
• 

• 


• 
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$ 10:00 p.m. to Close 
Ф 
е 1. Complete Hourly Sales Report (4M) 
e. 2. Complete time cards as they become available. 
5 3. Begin pre-closing procedures (restocking, cleaning, etc.) 
Ф 4. Begin Yield inventories. 5 
H 5. At closing: make pre-closing announcement. (see procedure)e 
e 6. Lock doors. 8 
e е 
е е 
e • 
• Close to 22 е 
scm : 
• 1. Five minutes after close, shut off games, etc. e. 
H a. Turn off breakers ("Open on/Close off") a 
• 2. Perform security walk through, clear store of guests. e. 
2 3. Turn off compressor and unplug dryer. е 
е 4. Supervise cashier check-out. е 
2 a. Verify and delete апу over-rings. 5 
e. b. Close night shift drawers. • 
2 с. Clear drop safes. Ч 
е d. Run 3M station report. e. 
e e. Set cashiers up in office for count out. . 
e а Я ә 
° 5. Collect bill changer monies. e. 
2 a. Meter readings. • 
ө b. Collect bills and coins. 2 
5 C. Refill token hoppers. . 
e. d. Extend bill changer report. Ч 
5 e. Complete bill changer deposit. • 
• 6. Complete cashier checkout. 2 
. a. Secure deposits and cash drawers. • 
3 b. Clock out departing cashiers. H 
e 7. Complete daily time cards. е 
e 8. Enter game income (metered total) into register. 2 
Ф 9. Enter waste into register (45M and 48M). ° 
5 10. Enter daily purchases into register (47M). е 
e. ll. Check register paper and hit "feed" key. • 
2 12. Run "91M" report. 5 
o 13. Complete Yield sheet. е 
2 14. Verify safe fund, deposits, and keys. Ч 
e a. Sign Safe Control Log. е 
5. 15. Perform Closing Checklist. 5 

16. Enter any communications in Manager's Log. ө 

3 17. Turn off lights ("First on/Last off"). 2 
e. 18. Set security system. e 
. 19. Lock doors. . 
е • 
ө е 
е ө 
ө o 
е e 
e e 
ө е 
е • 
e e 
ө е 
• e 
ө е 
е e 
ө Lj 
e Pg 
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DAILY MANAGEMENT ACTIVITIES x SUNDAY ADDENDUM 


Note: On Sundays only, the night manager is to be scheduled 
to work 5:00 p.m. to 3:00 a.m. 


NIGHT MANAGER 


9:00 p.m. to 12:30 a.m. 
1. Begin closing procedures (normally begun at 10:00 p.m.) 
2. Begin Merchandise inventory Gift Shop area. 
This weekly inventory is conducted to aid in 
re-ordering. The period end Merchandise inventory must 
be submitted to the accounting firm. 


12:30 a.m. to 2:00 a.m. 


l. Perform weekly inventory. 

2. Verify and update product costs. 

3. Extend dollar values. 

4. Prepare Monday's food, beverage, and paper orders. 


2:00 a.m. to 3:00 a.m. 


1. Complete weekly payroll. (bi-weekly) 

a. Complete payroll input sheets. 

b. Attach new employee and Personnel Action Form 
paperwork. 

Bi-weekly, package payroll for mailing to accounting firm 

If there is doubt of security, call the police 

department before leaving the restaurant. 
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DAY MANAGER 


7:00 a.m. to 2:00 p.m. 


1. In addition to normal day manager activities, the day 
manager will conclude Merchandise Inventory. 

2. Compile the following papers for forwarding to SHOWBIZ 
PIZZA PLACE, INC. and the accounting firm. (see accountin 
procedures.) 


SECOND_MANAGER 


7:00 a.m. to 8:00 a.m. 


1. Place labeled collection bags in front of games. 
2. Unlock all games and padlocks. 
3. Take meter readings. 


8:00 a.m. to 9:00 a.m. 
1. Collect all coins per game. 
2. Replace padlock and secure game. 


3. Transfer all coins, keys, etc. to counting area. 


9:00 a.m. to 11:30 a.m. 


1. Sort, count, and record game collection. 


11:30 a.m. to 12:30 p.m. 


1. Roll tokens and quarters. 
2. Store keys and equipment. 
3. Buy change into safe fund. 
4. Prepare deposit. 


12:30 a.m. to 1:00 p.m. 


1. Lunch. 


1:00 p.m. to 2:00 p.m. 


1. Extend and balance Game Collection Report. 
2. Complete Game Collection Summary. 
3. Complete and record token inventory. 
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RESTAURANT INSPECTION REPORT 
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STORE INSPECTION 


REPORT 
SPP $ LOCATION 
DATE ГАТЕОҒАЦАЗТ EVALUATION. 222237 
SCORE: SCORE LAST EVALUATION: 
MANAGER NAME: 
ASST. MANAGER МАМЕ: 
ASST. MANAGER NAME: 
ELECTRONIC SPECIALIST NAME: 
EXCEPTIONAL 690 — 740 —EXCEEDS ACCEPTED STANDARDS WITH MINIMAL 
OR NO CORRECTIONS NEEDED. 
COMMENDABLE 650 — 689 —MEETS OR EXCEEDS ACCEPTED “STANDARDS, 
SOME IMPROVEMENTS NEEDED. 
COMMENDABLE 600 — 649 —MEETS OR EXCEEDS ACCEPTED STANDARDS, 
5 SOME IMPROVEMENTS NEEDED. 
COMPETENT 550 — 599 —DOES NOT MEET ACCEPTABLE STANDARDS, 
EXTENSIVE EFFORT NEEDED. 
BELOW STANDARD 0 — 549 —FAR BELOW ALL ACCEPTABLE STANDARDS, IM- 
Б MEDIATE ACTION REQUIRED FOR IMPROVEMENT, 
WEIGHTING GUIDE; 
CRITICAL AFFECT 5 IMMEDIATE ACTION REQUIRED 
SERIOUS AFFECT 3 IMMEDIATE ACTION REQUIRED 
SUBSTANTIAL AFFECT 2 
MINOR AFFECT 1 


DISTRICT MANAGER — —————————— 
STORE MANAGER —————À——————— 
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STORE # 


“ТЕ 
1T | GUEST SERVICE 


A. EXTERIOR 
1, Parking lot clean 


2. Parking lot striped 4 car stop Straight (Free Standing 


3. Landscaping groomed 4 free of debris 

4. Dumpster area clean 

5. Sidewalks clean 

8. Flag raised 4 good repair (if ррпсабнеј 

7. Outside lights well maintained 

8. Building painted & good repair 

S. Signs in good condition & operative 

10. Approved sign. 

11. Air conditioning vents free of debris 
B. MERCHANDISE AREA 
. Area clean & well stocked 
Well merchandised 
. АП items worked with 
Merchandise inventories up to date 
Display case clean А orderi 
Floor and carpet clean 
. Store room 4 under counter clean & order! 
Popcorn & cotton candy clean & operational 
. Order requisition on file & updated 
Zontrol Fo pdated 
C. ENTRY WAY. 

1. АИ doors painted, good repair 

2. All windows clean 

3. Floors clean 4 free of debris 

4. 

5. 


S fio [eo |+ [о [ел | [co fro | 


Carpet/floor clean 4 in good repair 
. Walls & baseboards clean & in good repair 
6. Door treadie clean 4 in qood repair 
D. FRONT ORDER COUNTER 
1. Area clean & organized 


. Order cashier present, smiling, greeting & thank 


2. 

3. Service organized & effective 
4. Tokens being given per poli. 
5. Cashier suggestive sell 

6. Salad fork & le available. 
7. Direction be given by cashier 


8. Menu board lighted, good condition 
9. Menu prices correct 
10. Number of cashiers per poli 
11. Floor & counter clean 
12. Birthday reservation log up dated 
13. Was change counted correctly? 
14; Receipt given? 
15. Instant Service 
E. SALAD BAR 

1. Clean, well lighted 

2. Well stocked 4 full containers 

3. Well merchandised 

4. Adequate variety of items to make a salad 
5. In good repair 
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F. DRINK STATION 


1. Area clean & well stocked 
2. АП drink heads working 4 calibrated 
3. Coffee, tea, Sanka available & fresh 
4. Coffee cups pitchers & ice readily available 
5. Straw dispenser, napkin dispenser, toothpick disp 
lean and operational 
8. Cashier present, smiling, greeting & thank you 
7. Service organized 8 effective 
8. Was change counted correct 
9. 
10. Direction be given by cashier 
11. Menu board lighted, good condition 
12. Menu prices correct 
13. Number of cashiers per рой! 
14. Floor and counter clean 
15. insta ervice 


G. PIZZA PICK-UP STATION 


1. Pick up monitor working & updated 

2. Pizzas cut & served prope 

3. Number system used effectivel 

4. Cooking temperature & Time correct 

5. Area & equipment clean 

8. Paper items available for quest 

7. Roast beef & hot dog procedure followed 
8. Pizza trays clean 4 d 

9. Service speed being met (Min - 20 min, 
10. Floor, counter clean 


Н. RESTROOM (MEN'S 


1. Toilets & urinals clean 4 in good repair 
2. Lavatory clean & in good repair 

3, АН fixtures clean & in good repair 

4. Trash container clean & emptied 

5. Odor free 

8. Area clean 

7. Walls 

8. Ceilings. 

9. Lights 

10. Partitions 


1, RESTROOM (WOMEN, 


1. Toilets clean & in good repair 


2. Lavatory clean & in good repair 
3. Adequate supplies on hand 
4. All fixtures clean & in good repair 
5. Trash container clean & emptied 
6. Area clean 
7. Odor free. 
8. Walls 
9. Ceiling 
10. Lights 
11, Partitions. 
WHITE COPY — STORE YELLOW COPY — REGIONAL OFFICE 


COMMENTS. 


PINK COPY — DISTRICT MANAGER 


GOLDENROD COPY — REGIONAL FILE 
Page 3 of 10 


"STORE * 


T 
““ЭАТЕ ——— 
ARTI COMMENTS 
4. CREW 
1. In comple'e uniform 
2. Friendly & courteous 
3. Productive & helpful 
4. Adequate staff for volume level 
5. Proper Uniform. 
8. Nails & hands clean Ы 
Shoes 
К. MANAGEMENT 
1. Management on dui 
2. Management working out front 
3. Management identifiable by customer 
4. Management grooming & appearance 
. Sense of urgency 
= DINING ROOM 
1. Carpet/floor clean, in good repair 
2. Tables, chairs, booths, clean & in good repair 
3. Tables bussed proper! 
4. Condiments clean, full & orderly on all tables 
5. Ceiling & vents clean 
6. Refill station clean & stocked 
7. Decor clean 4 in good repair 
8. Dining room temperature (Actual room temperatura 
9. Walls & baseboards clean 4 in good repair 
10. Hi-chairs & booster seats clean & set-up 
11, Trash liners clean & set-up 
12. АИ lighting working prop 
13. Music operating — correct level 
14. Condiment stand clean & filled 
M. HALLWAY 
1. Floors, walls & baseboards clean 
2. All lighting working, adequate & clean 
3. Phone encloser clean & in good repair 
Cigarette machine с! = 
Gar-7s clean 4 operational 
8. All сзогз clean, in good repair 
7. Exit lights correct & lit 
8. Thermostat proper setting 
9. Vent clean & in а repair 
М. GAMES ROOM 
1. Carpet/floor clean & in good repair 
2. Ceiling 4 vents clean 
3. Decor clean & in good repair 
4. Games clean & in good repair 
5. Trash clean 4 in good repair 
6. Cigarette container clean & in good repair 
- 7. Walls & baseboards clean & in qood repair 
All lighting working properly 
. T.V. Pick-up System worki 
10. Number of games out of operation 
11. Number of games out of oper. more than 2 das 
12. Down games report updated & neat 
13. Technical room clean & in good repair 
14. Technical room locked & organized 
15. Test equipment accounted for 
16. Billy's Bob's cave clean 4 in good repair 
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Y. SHOW ROOM 
1, Area clean & organized 
2. Character costumes. 
3. Character Movements 
4. Stage clean & orderi 
5. Curtains working and clean 
6. Theatre Lighting working 
7. Character spotlights correct 
8. Exit signs working 
9. Pick uj stem working & clean 
10. Show timing correct 
11. Sound level correct 
12. Temperature of theatre 
13. Compressor oil level 
14. Compressor Belts 
15. Compressor Pressure 
16. Air line Filters 
17. Air line water trap: 
18. Computer Room clean & organized 
19. Computer - Reel to Reel head correct 
20. Computer - Pinch Roller correct 
1. Other parts correct 
P. EEECTRIC ROOM OR SPORT ROOM 
1. Area clean & organized 
2. Lighting level correct 
3. Exit sign working 
4. Pick up system working & clean 
5. Sound level correct 
6. Temperature of room 
7. 
3. 


. Big screen on 4 working per poli. 
3 pet/floor, clean, in good repair 
9. Tables, chairs, clean 4 in good repair 
:10. Tables bussed properly 
11. Condiments clean, full & orderty on all tables 
12. All lighting working properly 
13. Music operating at correct level 
14. Ceiling & vents clean 
15. Walls 
16. Table base 
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АТ Il — OPERATIONS REVIEW 


A. DISHWASHER AREA 
1. Area & equipment clean 
Repair & Maintenance of equipment 
3. Correct wash & rinse temperature 
4. Pre-rinse/Pre-soak procedures 
5. Rinse additive used 
8. Safety rules being observed 
7. Dish racks clean and organized 
B. STORAGE AREA (Food & Non-Food! 
1. Area clean & free of debris 
2. Food organized & separated from non-food 
3. Product stored properly (off floor) 
4. Bulletin board updated 
5. CO2 tanks secured 
8. Water heater accessible, free of combustible products 
7. Proper ventilation & maintenance 
8. Pop syrup tank area clean 
9. Р.М. on зсһеди! 
C. FREEZER AREA 


1. Freezer clean & free of debris 4 ice build-up 
2. Repair & maintenance of equip 
3. Proper temp. maintained (O* to 10* 
4. Product dated, rotated & stored prop 
5. Shelf life within limits 
8. Emerge bar operative 
7. Proper seal on door 

NALK-IN COOLER AREA 
1. Cooler clean & odor free 
2. Repair & maintenance of equipment 
3. Proper temperature maintained (389 to 40* 
4. Product in proper container and covered 
5. Product dated, rotated, and stored prope 
6. Emergency bar operative 


E. PIZZA PREP AREA - 


1. Area clean and well lit. 
2. Equipment clean, good repair 
3. Consistent portion control 
4. ісе machine clean, in good repair, algae free 
5. Reach-in cooler clean in good repair, 
proper temperature (389 to 40* 
6. Prep production being adequately scheduled 
7. Sinks draining ргорег! 
8. Ice machine serviced 


F. ROAST BEEF AREA 


G. 


1. Roast Beef procedure followed 
2. Clean & well lit 
- 3. Slicer 8 Scale clean & operational 

4. Bun toaster clean & operational 
5. Steamer clean & operational 

PIZZA OVEN 
1. Unit clean & free of debris 
2. Repair & maintenance of equipment 


3. Proper cooking procedures being followed 
4, Time & temperature. 

TRASH REMOVAL 
1. Trash containers clean 4 lined 


2. All trash continuously dumped 
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SVORE # м— 
ЗАТЕ 
ART И — SAFETY/FINANCE 
| А. ОЗНА 
| 1. Тһе ОЗНА posters posted on bulletin board 
2. Emergency phone numbers posted near telephone 
3. OSHA Fors 200 and 101 кер 
current & on fie for past 5 years 
4. Аза iule showing previous inspe 
reports, previous years and current 
5. First aid equipment which із available to crew for use 


tions, за! 


COMMENTS. 


8. Fire extinguishers prop 


mounted, visible & charged 


7. Fire safe 


equipment - crew trained & able to use 


8. Fire alarms or sprinkler 


tems for larger units 


9. Doors & passageways clear of debris or obstruction 


10. Electrical equipment grounded, heavy dut 
electrical boxes clear & closed, walls & floor 
Outlets secure and not cracked 

11. Floors clean & dry with no ope 

12. Rugs - no tears or ragged edges 


drains or holes 


13. Equipment with proper safety devices & shields 
14. Proper gloves for handling hot pans 
B. LABOR : 


Federal Labor Law Poster Requirements: 

1. The Civil Rights Act of 1964 
The Federal Wage & Hour Act 
3. The Age Discrimination Emplo: 

3, EIC Poster 
FINANCE 
1, Register readings verified with Daily Sales Report 
ash control procedures being followed 


int Act 


D. ENERGY 
1, Energy conservation measures being utilized 
„Breaker panels labeled 
E SECURITY 


1. Аге security measures being used according to po 
2. Were non-customer doors secured to prohibit 
entrance from outside 


Office and sate area properly secured 


LIST MENU ENTREES AND PRICES PRICE 


WHITE COPY — STORE 


YELLOW COPY — REGIONAL OFFICE 


рр 


PINK COPY — DISTRICT MANAGER GOLDENROD COPY — REGIONAL FILE 


Page 7 oí 10 


Лос Га TION PLAN i 


.. SPP No. City SaL A — RN 


тісі Manager Store Manager 


ATI ‘SHOW ROOM/ELECTRIC OR SPORT ROOM 


РА! 
REFERENCE ime am 


PART 1 GAMES ROOM/GAMES DOWN REPORT 
1. 14. 
2. E 15. 
3. 16. 
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ACTION PLAN 


SPP No. City State Date 
A A a 96 Manager 
PART Паш MAINTENANCE/REPAIR TIME DATE 
FRAME COMPLETED 


PART Ill 
REFERENCE 


PART Ш 
REFERENCE 
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SPP NO. __________ City 
istrict Manager ___ Store Manager 


PART 1, n, Ш SANITATION/CLEANING TIME DATE 
REFERENCE COMPLETED 


PART 1 
REFERENCE LLOPERATIONS/CUSTOMER SERVICE/MENU PRICING 


District Manager ми 
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QUALITY ASSURANCE EVALUATION 


o009000000000000000000000000000000000000000000000000000000000000000000000000000000, 
90000000000000000000000000000000000000000000000000000000000000000000000000000000 00 


ө е 
2) ә 
90600000000000000000000000000000000000000000000000000000909 


T 5 
2209 WEST 29th • TOPEKA, KANSAS 66611 + (913) 266-7021 
Philip R. Kruse 
Vice President 


Director of Quality Assurance 
and Animated Show Installation 


FROM: Sam Thompson Я (Evaluator) 
AER —————Ó— 
TO: Director of Quality Assurance 


SUBJ: Quality Assurance Evaluation of: 


Location: Baton Rouge - Sherwood 
Number: 687 

Date of Evaluation: 02/11/82 

Results: 


Total Points Earned: 2352 
Evaluation: Meets Standards 


The following comments and recommendations are of significance 
concerning the evaluation: 


Management organized and aware. 

Specialist - well organized. 
— С 
hs 5..2: 


———————— = 


//3// Sam Thompson 
Signature (Evaluator) 


Location: ato 


Number: 687 


A. Pre-Evaluation 
Brief: 


B. Total Points: 


Evaluation: 


C. Review: 


o! = Sherwood 


Joe Williams (Person 
briefed) 


10:30 A.M. 02/11/82 (Time/date) 


2336 


Meets Standards 


3:30 P.M. 02/11/82 (Time/date) 
Joe Williams (Person 
briefed) 
//S// Joe Williams (Management 
Signature) 
118/! Sam Thompson (Evaluator 
Signature) 


5 points = Noteworthy * 

3 points = Meets standards 

1 point -= Needs improvement 
0 points = Below standard * 


* A mark of noteworthy or below standard requires a specific 
written justification in the "comments" section. 


The total points scored by the restaurant during the program test 
Will be evaluated as follows: 


Noteworthy 
Meets Standards 
Needs Improvement 


Poor 


2400 to 2665 Exceeds standards 

2250 to 2399 Meets standards 

2000 to 2249 Does not meet standards 
0 to 1999 Much below standard 


Attachments: Sales Graph 
Management Summary 
Evaluation Checklist 


TOTAL POINTS EARNED PAGE 
TOTAL POINTS MEETS STANDARDS: 


PART І GUEST SERVICE 


Total Мах. 
Earned Ровв. 
Points Points 


"d pmordrt zu 


А. EXTERIOR 

1. Parking lot striped & clean 
Landscape neat & clean 

3. Building painted & in good repair 
4. Lights & approved sign good cond. 


B. 


floor, carpets clean, g 
3. Walls & baseboards clean & in g 


y cases, counters, walls 
Approved merchandise. properly displayed 
: Good variety of merchandise & well stocked 


D. FRONT ORDER COUNTER 
1. Order cashier present, smiling, greeting 
» Order cashier explaining and thank you 
. Area clean, organized & good repair 
4. Cashier suggestive selling 
5. Menu board lighted, clean & correct 
6. Quick service (both registers open per policy 
7. Change counted back into guests hand 
8. Birthday party reservation procedures followed 
9. Owner/operator sign posted 


COMMENTS: A 1 Litter in 1 
A. 2. Landscaping littered. Landscaping sparse - looks weak. 
— 6. Walkway needs sweeping, IO 


Ga] rol ыы 


харь ш 


В. 1. Entrance doo: 


B. 2. Carpet getting worn. 25 == 
Ceilin; 


anels askew. 


C. 3, Some bare spots - much on order. 
4. Machine not clean. 


TOTAL POINTS EARNED PAGE 2: 
TOTAL POINTS MEETS STANDARD: 


PART І GUEST SERVICE Total Мах. 
Earned Розз. 


Points Points 


нцонгеаж 


Е. SALAD BAR 
1l. Well lighted, iced sufficiently 
2. Well stocked (3/4 full containers) per layout 
3. Back up quantity adequate 
4. Approved salad plates & utensils used 
- Products fresh/eye appealing/per recipe/spec. 
6. Back up dated & rotated 
. Salad refrigerator clean 
8. Salad refrigerator 34? - 40 


9. Inserts & salad bar clean 


]-— js. PEA 
a Se раз 
A есу 


taf tol tof Ga] Un] | 1] vo] Uy 


F. PIZZA PICK-UP STATION 
1. Video Pick-up monitor working £ clean 
. Р422аз cut 8 served properly 
3. Area 8 equípment clean 
4. Approved paper 8 plastic items avail. for guests 
5. Pizza trays clean 5 d 
6. Service time being met (Max.-20 min.) 
7. Serving window, table, cutting boards clean 
8. Guest service friendly, quick & explaining 
9. Key pad protected 


un 


G9] Ur] Un] taf кој un] ош 


4. BEVERAGE STATION 
1. Cashier present, smiling, greeting 
2. Area clean & well stocked 
3. All drink heads working € calibrated 
4. Change counted back into guests hand 
5. Suggestive selling & thank you 
6. Cashier serving correct portions 
7. Menu board properly lighted, clean, and correct 
8. Approved serving containers 
9. Products per specification 

10. Ice scoops stored properly 

11. Drink heads clean 

12. Serving trays clean & dry 


La] Ga] Lo] ua] tof | кој ro] бо | Lo] ro] va] 


COMMENTS: Е. 4. Out of m = 
5. Lots of eye appeal. 

5. Pizza trays wet. 
Е. 8. Sparkling service. 

6. 1. Үе ersonable. 

G. 7. Menu board dusty. 


G. 10. Ice scoops hanging from drink heads. 


TOTAL POINTS EARNED PAGE 3: 
TS MEETS STAND. : 


Ч 
Е 

PART I GUEST SERVICE I Total Max. 
G Earned Poss. 
H Points Points 


I.  RESTROOM - LADIES 


5. Crowd Control procedura followed 


COMMENTS:  H. 2. Should replace toilet t eh 
3. Top of trash container dirty. 

] H. 5. Floors need buffing. 

5. Floors need cleaning. 


J. 2. Good crew - very friendly lots of hustle. 
K. 4. Management grooming very good. 


TOTAL POINTS EARNED PAGE 4: 
TOTAL POINTS MEETS STANDARDS: 


Earned Розз. 


W 
E 
PART I GUEST SERVICE I Total Max. 
G 
H 


L.SHOW DINING ROOM 
l. Floors, walls, ceiling clean & in 
good repair 
2. Tables, chairs, booths clean & in 
good repair 
3. Hi-chairs & booster seats clean & set up 
+ Tables bussed properly 
5. Condiments clean, filled & orderi 
6. All lighting working properly 
» Background music muting during show 
8. Video pick-up system working properly & clean 


м lo 
N 
а 


ЕЕ 

XI 
N 

хо) a 


3 
9. Birthday party procedure followed 5 [><] 15 25 
10. Exit signs working 2 Л 4 mul 6 
ll. Temperature of show dining room 68" - 72 2- ПР а ВЕ [Я E 6 
12. Emergency lights operating properly SOMETE Е 15 
13. Waste containers clean 8 odor free ЖЕЙ xeu | x9 x] 15 


m 
Un 


4. Hokey's (sweepers) stored properly 3 
15. Cleaning spray bottles labeled - 3 


Х 


m 
© 


М. HALLWAY 


1. Condiment stand clean 2 

2. Condiment inserts filled & fresh 3 |El 15 
3. Floors, walls 8 baseboards clean 3 li AR 15 
4. Exit sign and lighting working, & clean 3 AAA 15 
5. Phone encloser clean 8 in good repair L El 5 
6. Cigarette machine clean 1 < | 3 
7, Games clean 8 operational 3 ДЕ 25912585) 15 
8. А11 doors clean, in good гераїг 2 D 10 
9. Thermostat proper setting: 68° = 72 1 [| 

10. Vent clean 5 in good repair 2 ¡AO үн 10 
ll. Background music 70 DB 74 - 76 3 Г Б Жо 15 
12. Emergency lights Operating properly dcn seus Ж 15 
13. Waste containers clean & odor free 3-3 Бер | 15 


COMMENTS: L. 14. Hokey's against wall in hall. 

L. 15. Not labeled. 

M. 3. Walls - vinyl coming loose. 

M. 1l. Music set too loud. 
-———————Á— о. ———— >” 


TOTAL POINTS EARNED PAGE 5: 
TOTAL POINTS MEETS STANDARDS: 


19. Emergency lights operating properly 


Ч 
Е 
PART Т GUEST SERVICE 1 Тоса1 Мах. 
G Earned Poss. 
E Points Points 
N. PLAYROOM 
1. Floors, walls, ceiling clean & good repair 3 E [I | 15 
. Hideaway clean & in good repair КАЛТ Ка 1 9 
3. Games clean E PS 
> Waste container & cigarette urns clean АА ОТЕ SS Se 6 
5. All lighting working properly 3: JU XD ee - ea 9 
6. Video pick-up system working properly & clean 3 ys о а] 9 
7. Games out of operation ( Q) 4 max. (2 on floor) 5 1201-1:1-12-26 | 25 
8. Technical room locked, clean, organized 3 ря haa 15 
9. Test equipment accounted for 3 A 9 
10. Billy Bob's cave clean 5 in good repair 3 AA 15 
11. Game and Rides approved 5 |:/:4:::1-22 IE 15 
12. Game and Rides minimum number (50) БИ - С 2] 15 
l3. Correct tokens dispensed via bill changers 5 7 > Sse al 15 
14. Games video screen adjusted properly DR aa 
15. Games - all lamps burning 3 Шш 925 29] 15 
| Games cabinets good condition (paint, etc. EA ib 
» Games sound level 85 db 8 3 [7190 al 1 
18. Humidity level correct - 507+ 617 3 ЕЕ] 25 
3 Exe] 


0. ANIMATION 


1. Character costumes neat, clean,intact 25 

+ Character have good eye contact with audience ЕЁ и - 
3. Fatz hand movement оп organ keys realistic 1212 ГГ ш 2220) 25 

4. Beach Bear taps Fatz on shoulder ШЕШ cem] 25 


5 
5 
» Beach Bear's hand not touching strings 5 
6. Beach Bear's left kick not touching Mitzi 5 X ЕН AA 25 
+ Billy Bob's hand not touching strings 5 
8. Rolfe hits cymbal at correct times 5 
9. Billy Bob covers eyes and peeks out correctly 5 
lO. Mitzi flips Beach Bear correct-Boy Friends Back 5 


EEES 


COMMENTS: М. Should place yellow tape оп carpeted boxes in playroom. 
N. 1. Need to replace some ceiling tile (broken corners). 
N. 7. No games down. 
N. 8. Tech room well organized £ clean. 
N. 10. Need to sweep Billy Bob's cave. 
O. 6. Beach Bear touching Mitzi. 


TOTAL POINTS EARNED PAGE 6: 
TOTAL POINTS MEETS STANDARDS: 


Ч 
Е 
PART Т GUEST SERVICE E Total Мах. 
6 Earned Ровв. 
H Points Points 
T 
O. ANIMATION (CONT'D) 
ll. Earl moves correctly "BTHA" 5 IEA 25 
12. Stage clean £ orderly 5 Sta 25 
13. Curtains working and clean 5 44:22) 25 
14. Show room lighting working (Dimming) 3 он Е] 
15. Character spotlights correct 5 xi 1 25 
6. Show timing correct 6 minutes AA 2 
17. Show sound level correct 90 DB 5 Х RECESSU 25 
18. Compressor Room Clean and No Storage 3 (Ж | 2 a 25 
19. Compressor oil level 2/3 full E. УЕ Л 12 21 15 
20. Compressor Belts E] 15 
21. Compressor Pressure 110 min. 190 max. 120° 5) 15 
22. Air line filters 3 9 
23. Air line water traps 3 9 
24. Computer Room clean & organized 2 10 
25. Computer Room panels, outlets & switches identi. 3 15 
3. Power down procedure posted 3 15 
-7. Power up procedure posted 3 15 
28. Maintenance procedure posted 15 
29. Electronic Specialist V.C.R. verified 5 15 
30. Managers daily function checklist verified 5 15 
P. SPORTS DINING ROOM 
1. Lighting level correct 3 СЕРУ 
2. Video-pick-up system working 3 9 
3. Floors, walls, ceiling & vents clean 3 15 
4. ТУ on program per policy, sound level 76 DB 765 5 25 
» Tables bussed properly 2 6 
6. Condiments clean, filled 5 orderl 2 10 
7. Games clean,operational and sound level 70 DB 5 25 
8. Exit signs working 8 clean 1 
9. Waste containers clean 8 odor free 3 15 
10. Tables € chairs clean & in good condition 3 13 
ll. Waste containers clean & odor free 3 15 


COMMENTS: 


O. 24. Computer room very clean. В 


TOTAL POINTS EARNED PAGE 7: 
О NT: 5 ARDS: 


PART II OPERATIONS REVIEW Total Max. 
Earned Poss. 


Points Points 


rocedures 


ra Pre-rinse/pre-soak p 


5. Rinse additive used 


7. Dish racks clean Sad organized 


В. STORAGE AREA (Food 8 Non-Food) 


l. Area clean & free of debris 10 
2. Food organized & separated from non-food 15 
3. Product stored properly (off floor) DATED 10 


- Ice Machine clean, in good rep pair, algae free 
3. С02 tanks secured 

6. Proper ventilation & maintenance 
Syrup tank area clean 

Cleaning Equipment stored properly, clean 


hs T E 
АУЗЫНДА ІШЕ a ИО El 
NA 3 


ыыы 


TOTAL POINTS EARNED PAGE 8: 
TOTAL POINTS MEETS STANDARDS: 


PART II OPERATIONS REVIEW Total Мах. 
Earned Ровв. 


Роіпев Points 


шөных 


E. PIZZA PREP AREA 


1. Area clean and well lit 15 
2. Equipment clean, good repair 2 
3. Consistent pizza portion control 15 
» Reach in cooler clean, in good repair T5 
5. Proper temperature (34° to 40 g 


6. Prep production being adequately scheduled 
7. Foods per specifications 

8. Dough procedure followed 

9. Pizza construction procedure followed 
Scales accurate 


LX. | [эше 
ЖЕЗ И a as 
а 242 25 


a] ал a] va] io] o] tof cn] Un] ш 


SANDWICH AREA 


ster area clean 


COMMENTS: E. 8. Had several trays of buns 41 & 42 hours old. 
E. 10. Pizza scales not accurate. 
Е. 6. Au Jus too cool at 150°. 
H. 3. Dumpster area needs cleaning. 


TOTAL POINTS EARNED PAGE 9: 
0! 


S SL : 
Ч 
E 
PART II OPERATIONS REVIEW 1 Total Мах. 
G Earned Poss. 
H Points Points 


I. MISCELLANEOUS 


2. Bulletin boards organized and u 
- Costume character clean 8 proper storage 
4. Office clean and organized 


NUMBER OF GAMES AND RIDES 


“TOTAL POINTS EARNED РАСЕ 10: 


W 
Е 
PART III SAFETY AND POLICY L Total Max. 
G Earned Poss. 
E Points Points 
i RENE [oen 
A. SAFETY 
1. The OSHA posters posted on bulletin board 3 УЕ 7$ —1 


3. OSHA Forms 200 and 101 current & on file 

4. First aid equipment available for use 

5. Fire extinguishers mounted, visible & charged 

6. Fire safety equipment-crew trained & able to use 
7. Fire alarms or sprinkler systems operational 

8. Doors & passageways clear of debris & obstruction 
9. Electrical equipment grounded. 

lO. Wall & floor outlets secure and not cracked 

ll. Electrical cords hazzard free 

12. Floors clean & dry with no open drains & holes 
13. Rugs no-tears or ragged edges 

14. Equipment with proper safety devices 5 shields 
15. Proper gloves for handling hot pans 

16. Metal glove used cleaning slicer 


LABOR 
Federal Labor law Poster Requirements: 


l. The Civil Rights Acts of 1964 
2. The Federal Wage & Hour Act 
The Ag loyment Act 


» Emergency phone numbers posted near telephone 2:20 ПБ БӨА МІЗ E 8 
ЗДЭЛХ Е aa: 


мојој о|оч| оухо| оч оч о ај а о] ха| | ако 


е Discrimination Em 


C. ENERGY CONSERVATION E 
l. Thermostats adjusted at opening 5 closin, 
2. Breaker panels labeled 


toun 
m 
22 
N 
[n 


D. SECURITY 
l. Security measures being used 


COMMENTS: D. 2. Hall door alarm not on during day. 


(exit at end of hall) 
.:  - «MMMM ——M— ÉL c c EM 


TOTAL POINTS EARNED PAGE 11: 


я 
Е 

PART III SAFETY AND POLICY 1 Тоса1 Мах. 
G Earned Poss. 
H Points Points 


E. POLICY 


MANAGEMENT SUMMARY 


Restaurant: Baton Rouge - Sherwood Location Number: 637 


Opened: 08/19/81 


Managers Start Date Transfer Date ShowBiz Hire Date 
This Location This Location College Dates 


z | БЕГ 


Start Date Transfer Date ShowBiz Hire Date 
This Location This Location College Dates 


Start Date Transfer Date ShowBiz Hire Date 
This Location This Location College Dates 


05/25/81 ` — 02/01/82 


Assistant 
Managers 


Mike Wilson 05/04/81 
Ed Katliff 11/16/81 
Steve Andrews 01/18/82 
Tim Davis af 10/13/80 
Stuart Greenfield 06/01/81 


Electronic 
Specialists 


Daulet Sthanki 


40.229 
39 
39,000 
38,500 
38,000 
37,500 
37,000 
36,500 
36,000 
35,500 
35,000 
34,500 
34,000 
33,500 
33,000 
32,500 
32,000 
31 

31,. 
30,500 
30,000 
29,500 
29,000 
28,500 
28,000 
27,500 
27,000 
26,500 
26,000 
25,500 
25,000 
24,500 
24,000 
23,500 
23,000 
22, 
22,000 
21,500 
21,000 


Baton Rouge - Sherwood 
1687 
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MARKETING AND LOCAL PROMOTION 
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MARKETING AND LOCAL PROMOTION 


н 


INSTRUCTIONAL OBJECTIVES 


Upon completion of this lesson, store management will 
be able to: 


A. Understand the responsibilities of both corporate 
and store management, as they relate to marketing 
and local promotion. 


B. Understand that sales are directly related to 
standards and how to build sales. 


С. Knowledgeably develop an effective local promotion 
program for the store. 


н 
н 


ADVERTISING BUDGET 


The advertising budget is based on the revenue of the 
restaurant and is not to exceed .2$ paid by the res- 

taurant and is 2.4$ paid by the corporate budget. Currently 
a national advertising campaign is being planned. When 

this goes into effect, it will be paid by the corporate 
budget. 


III. CORPORATE RESPONSIBILITIES ARE TO DEVELOP SUCH PROGRAMS 
AS: 


A. ТУ commercials 
B. Radio commercials 
C. Direct mail pieces 


D. Seasonal promotions 


909000000000000000000000000000000000000000000000000000000090, 


E. Periodical ads 


Е. Special sale promotions 


G. Evaluate the results through: 
l. Sales analysis 
2. Guest surveys 
3. Store inspection 
H. Formal market surveys to identify: 
1. Guest profiles 
(An example follows at the end of this lesson) 
ө е 


units. 


2. Concept strengths and меакпеззез. 


I. Special programs to meet the needs of suffer 


IV. RESTAURANT'S RESPONSIBILITIES 


(1) 
(2) 
(3) 
(4) 
(5) 


A. Maintain Standards 
1. Best quality 
2. Best service 
3. Best atmosphere 
4. Best cleanliness 


B. Which is the most important? 


$ = Profits 


1. Quality is: 

a. Maintain specifications. 

b. Maintain recipe procedures. 
2. Service is: 

a. Properly trained employees. 


b. Maintain standards. 


Times 

Sequence 
Attitude 
Appearance 
Guest Awareness 


3. Atmosphere is: 
a. Maintain animation. 
b. Maintain games. 
C. Maintain family environment. 
d. Maintain policies. 
4. Cleanliness is: 


a. Maintain health standards. 


PLA 


• 
€90000000000000000000000000000000000000000000000000000000000000000 00 
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b. Maintain established procedures. 


с. Maintain housekeeping procedures. 


d. Maintain neatness. 


Restaurant sales building through guest contact. 


1. 


Being on the floor 80$ of their time. 


Of that 80$, the manager should spend 50$ to 
75% in the showroom and play room. 


Guest greeting at entrance. 

Guest greeting at play room and showroom. 
Refuse entry. 

Complaints 

a. Entertainment 

b. Food 


C. Merchandise 


MASTERY EXERCISE 


Below are several situations dealing with guest contact. 
How would you handle each? 


le 


There is a capacity crowd and people are being 
stopped at the door. How would you greet these 
people? 


"^... PLACE COLLEGE 
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2. As a manager or electronic specialist, how would 
you initiate conversation with a guest in the play 
room? 


3. Due to the type of service ShowBiz Pizza Place has, 
we do not have as great an opportunity to initiate 
conversation with guests while they are seated 
for dinner. We do not go to their table for their 
orders, more coffee, or to give them their check. 
How would you go about talking to guests in the 
showroom and/or sports room to get their reactions 
to the food and ShowBiz Pizza Place in general? 


4. You are the manager on duty Friday night. There is 
a group of about 10 nineteen-twenty year old guests 
in the play room. They are continuously getting 
louder, are being rough with the games, and have 
given the play room attendant a "hard time." How 
would you approach this situation? What would you 
Ы ао? 


ееееееееееееееееееееееееегееееееееееееееееееееееееееееее 


SHOWBIZ PIZZA ..“ 


»-., PLACE COLLEGE 


з= Эзөөөөөөөөөөөөөөвөөөө,, 


5. You are the manager and the showroom attendant calls 
you to talk to a couple. You introduce yourself and 
the gentleman begins telling you about problems with 
their pizza. The crust was not done, they ordered 
olives but didn't get them, and the cheese was not 
melted. The pizza's on the table with only one 
slice removed and everything he's said is correct. 
How would you respond? What would you do? 


6. A guest asks to speak to the manager and complains 
about the extreme poor quality of the animated show. 
He feels the music is too loud, the selections are 
too outdated for today, and there's not enough 
variety in the selections. You have just completed 
the animation function check and the show is 
properly adjusted and running well. How would you 
handle this situation? 
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7. А guest calls and asks to speak to the manager. 
She tells you she bought a Billy Bob 4011 3 days 
ago and the canvas jeans have torn. The strap 
has pulled away from the pants. She wants her 
money back since there is definitely a problem with 
this product! She no longer has her receipt. 
How would you handle this? 


8. You observe a guest in the play room hitting the 
game with his hand so severely it rocks the machine. 
You approach him and ask if there is a problem. 

He is very angry and says that every time he comes 
to ShowBiz Pizza Place he gets so frustrated because 
the games will not accept his quarters or the tokens. 
He says he has to put the coin in several times 
before it registers and that hitting the machine 
helps the coin fall into the correct spot. He 
continues by naming about 10 games he has had this 
experience with. How would you respond to this 
guest? What would you say and do? 
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D. Restaurant sales building through community 
activities. 


1. Join local clubs. 

2. School activities 
a. Fund raising projects. 
b. Ads. 


3. Local sports team sponsorships, $200.00 per 
team. 


4. Church activities 

a. Prizes - tokens 

b. Paper supplies 

C. Merchandise 
5. Contest prizes 

a. Radio contests 

b. Trivia contests 

с. Over $100.00 needs approval 
6. Courtesy cards 

a. Free tokens 

b. Complimentary meals 


7. Billy Bob 
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a. Parades 


b. Day care centers 


C. Hospitals 
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V. BONUS PROGRAM 


A. 


Eligibility 

1. Restaurant Manager 

2. Restaurant Assistant Managers 

3. Restaurant Salaried Electronic Specialist 


Controllable profit budgeted percentage must be 
met in aggregate. 


System 


1, 


2. 


Bonus is paid on quarterly actual sales in 
excess of goal. 


Bonus begins when actual quarterly sales meet 
budgeted quarterly sales. Restaurant opening 
proformas are subject to the executive committee 
revision 90 days after the opening of a new 
unit. Bonus is computed as follows: 


a. 


Ninety days after the restaurant opens, a 
realistic sales budget will be established 
on a quarterly basis. 


The bonus will be paid using this budget as 
the base. 


Annual bonus sales base will be adjusted 
upward annually to meet the consumer price 
index increases. 


Bonus is paid quarterly. Employee must be 
on ShowBiz Pizza Place's payroll for the 
full quarter to be eligible for bonus 
payments that quarter. 


New restaurants pay bonus beginning with the 
second full quarter of operation. However, 
transferred employees from other restaurants 
will be eligible immediately. 
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e 3 
. р. Payments ө 
• • 
Н Н 
е Excess Quarterly 2 
~ Quarterly Quarterly Ass't.Management 8 3 
e Level Sales Management Bonus Electronic Specialist $ 
а Ф 
2 1 8 12,500 $ 125.00 $ 37.50 5 
• ө 
3 2 25,000 312.50 93.75 6 
Ф е 
8 3 37 ,500 562.50 168.75 € 
ө ө 
Н 4 50,000 875.00 262.75 8 
ө • 
H 5 62,500 1250.00 375.00 5 
• • 
H 6 75,000 1687.50 506.25 5 
• • 
2 7 87,500 2187.50 656.25 8 
• • 
2 8 100,000 2750.00 825.00 5 
. • 
$ 9 All Above 5% of Excess Sales 1% of Excess Sales 2 
% е 
5 NOTE: This bonus program is subject to modification or . 
e. revocation by the executive committee at any time е 
5 with no prior notice. с 
• • 
5 Effective Date: August 1, 1980 Ч 
е 
2) SUMMARY 3 
A 2 
е Marketing and local promotions will help build sales at . 
2 ShowBiz Pizza Place. Тһе responsibilities are shared by the Ч 
е corporate staff and the restaurant. Тһе corporate staff will e. 
2 develop aids such as commercials, direct mail items, newspaper 5 
• ads, etc. The restaurant's responsibility is to maintain • 
3 ShowBiz Pizza Place standards and promote good relations with 2 
guests Бу continual contact and participation in local acti- е 
vities. Тһе management staff will benefit from these increased 9 
sales by the bonus program in effect. ° 
° ° 
ө ° 
ө • 
e е 
e е 
ө ө 
е е 
e e 
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е е 
е e 
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GUEST PROFILE 


This is a summary of a Customer Intercepts completed by 
Spencer & Associates, Inc. for the Antioch ShowBiz Pizza 
Place in July, 1980. 137 people were surveyed with 52$ 
being male and 48$ being female. The following results 
were found. 


l. Age - 50$ of those surveyed were in the 25-35 age 
group, 23$ in the 36-45 group, and 15$ in the 18-24 
age bracket. 


2. Occupation - 30% of respondents were professional/ 
technical, 20$ were laborers, 15$ were managerial/ 
administrative, 12$ were sales. 


3. Approximately one-half said they came to ShowBiz for 
both food and fun. 8% came primarily for the food and 
38$ came mainly for the fun. 


4. Approximately one-half of the respondents who came for 
the fun had visited ShowBiz previously. Approximately 
25% of all respondents had visited ShowBiz Pizza Place 
more than twice. 


5. The average size of the group was 5.4 with Saturday 
night's average being 6.2 people. 


6. 41$ of the respondents had not visited the Electric 
Room (forerunner of the sports room). 


7. 88% rated the game room excellent. 


8. 94% rated the showroom and entertainment as good to 
excellent. 


9. 86% rated the pizza as good to excellent. 


10. 91% responded that the waiting time for their food order 
was about right. 


Following is a copy of the survey used. 
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HON MANY TAMES HAVE 109 BEEN HERE? 
AFTER PLACING YOUR ORDER FOR FOOD, WOULD YOU CONSIDER THE WAITING TIME TO BE: 
ABOUT RIGHT TOO LONG A WAIT TOO SHORT A WAIT 


HOW WOULD YOU RATE THE ELECTRIC ROOM? 
EXCELLENT 6000 FAIR POOR DIDN'T GO IN 


HOW WOULD YOU RATE THE GAME ROOM? 
EXCELLENT соор FAIR POOR DIDN'T GO IN 


HOW WOULD YOU RATE THE THEATER DINING ROOM? 
EXCELLENT соор FAIR POOR DIDN"T GO IN 


WHAT 15 YOUR EVALUATION OF THE PIZZA? EXCELLENT GOOD FAIR POOR 


1$ THERE ANYTHING ABOUT THE PIZZA THAT WAS ESPECIALLY GOOD OR BAD? Ж 


WHAT 15 YOUR EVALUATION OF THE CRUST EXCELLENT 5000 FAIR POOR 


НОМ OFTEN DO YOU THINK YOU WILL COME BACK? /WEEX /МОМТН ___NEVER 
DON'T KNOW 


WHAT IS YOUR ZIP CODE? 


WHAT 15 THE APPROXIMATE AGE OF THE HEAD OF YOUR GROUP, BY CATEGORY? 
UNDER 18 25-35 46-60 
18-24 36-45 OVER 60 


WHAT 15 THE OCCUPATION OF THE HEAD OF YOUR HOUSEHOLD? 


HOW MANY ARE IN YOUR PARTY? SEX OF RESPONDENT? M £ 
DID YOU COME HERE PRIMARILY FOR THE FOOD OR FUN? (RANK 142) FOOD FUN —. 
DO YOU FEEL YOU GET YOUR MONEY'S WORTH WHEN YOU COME HERE? YES, NO 


DO YOU HAVE ANY STRONG FEELINGS ABOUT ANY OF THE FACILITIES YOU WOULD LIXE THE 
MANAGEMENT TO KNOW ABOUT? —" 
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III. 


LESSON TITLE 


Safety and OSHA 


INSTRUCTIONAL OBJECTIVES 


Upon completion of this lesson, restaurant management will 


A. Recognize possible hazards to guests and staff, 

B. Be able to correct any safety problems. 

C. Approach emergency procedures systematically. 

D. Understand what OSHA is and its function. 

E. Be able to properly keep OSHA records. 

REFERENCES 

A. ОЗНА Inspections, U.S. Department of Labor, pamphlet. 
B. All About OSHA, U.S. Department of Labor, pamphlet. 


C. 


D. 


Bureau of Business Practices Training Director's 
Handbook . 


Health and Safety Guide for Eating and Drinking Places, 
U.S. Department of H.E.W. 


INTRODUCTION TO SAFETY 


Safety is: "The condition of being safe from undergoing 


or causing hurt, injury, or loss." 


This condition is an obligation we have as restaurant 
operators to ourselves, our employees, and our guests. 


A. 


This condition is achieved through a sound safety 
program. 


l. Starting at the highest level in the Company. 


2. Instituted and supervised, it can save time, 
money, injury and lives. 
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3 В. Ап effective safety program involves good training. 
1. Tell employee how to do it. 
2. Show employee how to do it. 
3. Ask employee questions about it. 


4. Have employee perform the task in the prescribed 
manner. 


C. Initial training is only as good as the follow-up 
supervision. 


1. Constant and ongoing. 
2. Corrective measures when needed. 

D. Employee awareness is to be ongoing through: 
l. Regular safety meetings with the staff. 
2. Posted signs and warnings. 


3. Checklists and job aids. 


< 


RECOGNITION AND CORRECTION OF HAZARDS 


A. Accidents generally occur from: 
1. Unsafe conditions. 
2. Persons performing unsafe acts. 
3. Acts of God. 


B. Unsafe conditions represent 20% of the reported 
accidents. 


1. These accidents result from: 
a. No safety guards. 
b. Inadequate guards. 
C. Defective equipment. 


d. Improper use of tools. 


e 
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2. Correct unsafe conditions. 
a. Remove the hazard. 
b. Use proper guards. 
с. Warn others about dangers. 
d. Recommend corrective action. 
e. Follow up. 

C. Unsafe acts are 78% of all accidents. 

l. These acts result from: 
a. Running equipment without proper training. 
b. Bypassing safety guards. 
C. Using defective equipment knowingly. 
d. Failure to secure materials. 
e. Unsafe carrying of materials. 


72. In case of unsafe acts: 


a. Stop the act. 


b. Train proper method of operation. 


€. Discipline. 


D. Conduct monthly safety meetings and restaurant safety 
inspections. 


l. Take minutes of these meetings. 
2. Review all injuries and accidents. 
3. File all store safety inspections. 


VI. EMERGENCY PROCEDURES 
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A. Post emergency numbers: 


1. Police/Sheriff 


2. Fire/Paramedics 
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3. Ambulance 
4. District Manager 
5. Manager 
6. Insurance Company 
B. Fire extinguisher usage: 
1. Class A - Ordinary combustibles. 
2. Class В - Flammable liquids. 
3. Class C - Electrical equipment. 
4. Notify management. 
5. Notify the insurance company. 
C. Burglary. 
1. Secure building. 
2. Evaluate damage. 
3. Notify management. 
4. Notify insurance company. 
D. Armed Robbery 
1. Never resist. Бо as told. 
2. Remember physical description. 


3. Inform robber of any surprises. 


4. Press hold-up button. 


5. Notify management. 


6. Notify insurance company. 
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5 E. Personal Injuries: 
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2 1. То guests: 

• 

H a. Do not accept responsibility. 

е 

2 Ы. Refer апу communication to insurance company . 
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C. Offer assistance where possible. 
d. Notify management. 
2. To employee: 
a. Administer first aid. 
b. Make determination. 
с. Document (Workmen's Compensation, ОЗНА Log) 
d. Notify management. 


F. Document all incidents with the following information: 


1. Who 
2. Where 
3. When 
4. What 
5. Why 


G. Follow up on all incidents with completion of all 
necessary forms: insurance, police, and so on. 


H. Retrain employees in established safety procedures. 
VII. WHAT IS OSHA? 

The Occupational Safety and Health Act. Its mission 

is to insure..."so far as possible, every working 


person in the nation safe and healthful working con- 
ditions and to preserve our human resource..." 
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A. Encourage employees and employers to reduce hazards. 


B. Establish responsibilities for employers and 


e employees. 

• 

8 C. Set up mandatory standards for safety and health. 

е 

` D. Privide for an organized method for handling on-the- 

H job accidents. 
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МНО 15 AFFECTED AND COVERED BY О5НА? 


A. 


B. 


All employers in a business affecting commerce who 
have one or more employees. 


Family businesses, such as a small market or res- 
taurant are not affected. 


Employers and employees who are covered by other 
federal and state health and safety laws are not 
affected by OSHA. 

1. Coal Mine Safety and Health Act. 

2. Federal Metal and Non-Metallic Safety Act. 
3. Federal, state, and local government workers 


are covered under separate provisions in the 
act. 


OSHA'S RESPONSIBILITIES 


A. 


B. 


The setting of standards and inspection for compli- 
ance is the main responsibility of OSHA. 


1. Inspections are made in the event of catastrophe 


or fatal accidents. 


2. Inspections will occur in the case of a valid 
employee complaint. 


3. Random selection from all types and sizes of work 
places are cast on the inspection priority list. 


Inspections are not usually announced ahead of time. 


1. ОЗНА inspectors are called Compliance Safety 
and Health Officers. 


2. The Compliance Officer will give the employer: 
a. Copies of the applicable laws. 
b. Copy of the employee's complaint letter. 


C. The employee's name will be witheld if 
requested. 


3. A member of the safety committee will accompany 
the Compliance Officer, as well as the store 
manager or district manager. 
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Results of ап inspection may vary from written 
warnings to legal actions resulting in fines and 
possible sentences. 


1. 


4. 


DeMinimis violations - Have по direct relation 
to job safety and health. Fines can be up to 
$100.00. 


Non-serious violations - Could cause bodily harm 
but not serious injury or death. Fines up to 
$1,000.00 can be issued. 


Serious violation - When a chance of death ог 
serious injury can occur. Fines of $1,000.00 
are mandatory. 


Imminent danger - Results in legal action to 
Suspend operation and possible imprisonment. 


The Compliance Officer will return to his office 
to write a report. 


1. 


2. 


The director and his supervisors will determine 
the citation, if any. 


Compliance Officers may not impose a penalty 
or collect fines "on the spot". 


The attitude of the employer to the inspection and 
inspector can demonstrate good faith. 


RESPONSIBILITIES AND RIGHTS OF EMPLOYERS 


These rights are equally important if safe and healthful 
conditions are to exist. 


A. 


B. 


Good safety checklists and job aid system in use. 


Accurate and current records. 


1. 
2. 
3. 


4. 


Citations must be posted. 
Posted annual form 200. 
OSHA poster. 


Log of illnesses and injuries. 


All logs and records must be kept on file a minimum 
of 5 years. 
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XII. 


D. 


Employers have the right to: 


1. Appeal in writing a citation within 15 working 
days. 


2. Have violation reviewed by the review commission 
judge. 


3. Have the commission review the judge's ruling. 


4. Take the appeal to the U.S. Circuit Court of 
Appeals. 


RIGHTS AND OBLIGATIONS OF EMPLOYEES 


A. 


B. 


The employee has an obligation to keep the place of 
business free of hazards. 


1. Employee can report unsafe condition to the store 
safety committee or OSHA itself. 


2. Employee cannot be discriminated against or 
terminated for filing a complaint. 


Employees have the right to expect a safe and health- 
ful working environment. 


MOST COMMON CITATIONS IN THE FOOD SERVICE INDUSTRY 


A. 


Floors (1910.11) 

1. Wet and/or slippery. 

2. Unguarded drains. 
Aisle-ways (1910.22) 

l. Not clear of obstruction. 
2. Insufficient clearance. 
Exits (1910.36 and .37) 

1. Locked or blocked. 

2. Not marked or illuminated. 
Ladders (1910.25 and .26) 

1. No safety feet. 


2. Unsafe construction. 
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Electrical (1910.314 - .316) 

1. Equipment not grounded. 

2. Frayed cords. 

3. Broken plugs. 

Mechanical Equipment (1910.211 and .212) 
Unguarded equipment. 


Signs (1910.145) 


Failure to post danger, caution, or safety instructions. 


Fire Equipment (1910.157) 

1. Untested. 

2. Not inspected. 

3. Empty or hidden. 

Medical and First Aid (1910.151) 

1. No kit or incomplete kit. 

2. No trained first aid attendant on duty. 
Housekeeping (1910.141) 

In reference to floors aná aisles. 

Employee Health and Comfort (1910.141) 


Failure to provide retiring room where 10 or more 
women are employed. 


Implement a good, sound training safety program. 
Recognize safety hazards and correct them. 
Emergency procedure should be clearly understood. 


Comply with all OSHA requirements. 


MASTERY EXERCISE 


Safety Inspection of restaurant. 
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I. LESSON TITLE 


INSTRUCTIONAL OBJECTIVES 


D. How the 


guard. 


III. REFERENCES 


To teach restaurant management: 
A. The elements to consider in security. 
B. The importance of maintaining a good security system. 


C. How to handle emergency situations. 


alarm system functions. 


E. The functions and responsibilities of the security 


A. Food Service Security, Bob Curtis. 
B. Effective Personnel Security Procedures, B.E. Gorrill. 


H 
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1. The 


a. 


b. 


SECURITY CONSIDERATIONS 


A. Тһе building: 


Exterior 
Doors locked when not open for business. 
Doors unlocked when open for business. 


Lights should be on at night around the 
building. 


Interior 
Manager's office is locked at all times. 


When closed, all refrigerators, freezer, 
storeroom, etc. are to be locked. 


Before closing, check all public areas, 
restrooms and any hiding places a would-be 
robber might hide. 


Leave on several interior lights so police 
may observe it inside. 
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Employees 

1. Emphasize the importance of security at employee 
meetings. 

2. No off-duty personnel in work areas. 

3. Key Control 
a. Limited number of keys out to staff. 
b. Change locks when a key carrier leaves or 

is terminated. 

4. 80% of thefts are "inside jobs." Maintain controls 
on registers and in our business tokens. 

5. Policy of prosecuting employees who are caught 
Stealing. 

6. Use good hiring techniques. 


a. Check past employers. 
b. Check references. 


C. Learn about employee attitudes. 


Food Products and Merchandise 


1. 


2. 


Keep the storerooms and delivery doors locked 
when not in use. 


Supervise deliveries - Check all goods in and 
make sure none go out that door. 


Maintain inventory controls - Take yields daily 
and inventories weekly. ТЕ needed, take complete 
daily inventories. 

Trash must not be allowed to accumulate. 

a. Empty boxes and cans should be flattened. 


b. Can liners should be clear for easy inspection. 


с. Inspect the trash area regularly. 


Cash 


1. 


Registers 


ae Daily cash reports are to be maintained. 
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$ b. Cashier accountability forms are to be Ы 
e maintained. • 
e • 
2 с. "Knock down" registers regularly. 3 
. е 
5 d.. Management is to make day time deposits at 3 
5 least twice a day. 2 
. • 
e e. Leave drawers open after closing to prevent • 
H unnecessary damage to the machines. H 
. e 
4 Е. How to identify signs of till tapping: 5 
e. • 
5 - Pennies in quarter slot. 3 
e e 
5 - Toothpicks or match sticks, etc. collected 5 
. e 
ы - Excessive amounts of over-rings. е 
e. e 
e. ө 
: 2. Safe В 
2 a. Only management has combination. 5 2 
Ф • 
H b. When a member of management is terminated • 
• or leaves, change the combination. 2 
ө e 
H C. Lock all funds in the safe nightly. H 
е ө 
8 4. During all hours, the safe is not to be $ 
• unlocked or on day lock. Use safe control e. 
3 104. 5 
° ° 
E 3. Operating Funds 5 
° е 
3 a. Size of this fund will vary, depending on 2 
e the day-to-day needs of the store. e 
е е 
H b. Consists of: H 
e • 
2 (1) Register Banks = $ 800.00 2 
° 
(2) Change Fund = $1200.00 4 
e • 
2 (3) Token Supply = 80,000 2 
o е 
3 с. Disbursement of funds must be controlled by 5 
е the use of these forms: р 
e 
ә 
5 (1) Cashier Accountability Form Я 
3 ө 
е 
е 
• 
e 
• 
e 
е 
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(2) Paid out Vouchers - should include: 
(a) Date and amount. 
(b) Explanation. 
(c) Receipt. 
(d) Signature of receiver. 
(e) Manager's signature. 
4. Games 
a. Limit keys. 
(1) Doors. 
(2) Padlocks. 
(3) Back doors. 
(4) Periodically re-key. 
b. Control employees. 
(1) Random check of machines. 
(2) Monitor test token usage. 
(3) Monitor meter variance. 


(4) Mystery shoppers to spot check game room. 


< 


EMERGENCY PROCEDURES 


A. Make certain the local police and fire agencies have 
emergency numbers on all management staff. 


B. Have the police and fire emergency numbers posted 
by the phone (s). 


С. Robbery 


• 
• 
5 1. Never resist the threat. Remain calm and do as 
e you are told. 
• 
5 2. Try to remember descriptive features (eyes, hair, 
е build, height, weight, clothes.) 
e. 
5 3. Press the hold-up button under the counter. 
ө 
5 4. Call the Manager/District Manager. 
• 
• 
• O 
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5. Call the Regional Manager. 
D. Theft or Shoplifting 
1. Inform the Manager when the signs are right. 


a. Individuals hanging around the merchandise 
area or play room. 


b. Depending on the individuals, your presence 
will usually deter the act. 


2. If not, call the police. 


3. Try to remember the individual's features and 
direction of escape. 


4. Notify the District Manager and, depending on 
the size of the loss, the insurance company. 


E. Disorderly groups of teenagers under eighteen years 
of age without parent(s). 


l. Ask group to leave. Be calm, but firm. 


2. If person or group refuses, call the police 
for assistance. 


3. Never leave the restaurant to break up fights in 
the parking lot. 


F. Always press charges for any of these acts. 
1, If you don't police are not as cooperative. 


2. Іп addition, groups may continue to congregate 
in the store if they know you won't press charges. 


3. Inform District Manager and/or immediate 
supervisor. 


VI. ALARM SYSTEMS 


90000000000000000000900000000000000000000000000000000000000000000000000000000000 00 


2 The large investment іп games and equipment necessitates 
5 an alarm system. 
° 
8 A. The basic needs are: 
е 
5 1. Exterior protection doors and windows. 
• 
H 2. Interior motion detection. 
е 
е 
е 
е 
e 
. ° 
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4. 


Hold-up button. 


Safe hold-up button. 


The system is only as good as you make it. Proper 
training and employee awareness is a must. 


VII. SECURITY GUARD 


A. 


SUMMARY 


Duties 


Li 


To aid in controlling number of guests during 
peak periods. 


2. To be a visible deterrent to violence in the 
restaurant. 

3. To patrol the parking lot periodically to minimize 
violence there. 

4. То control groups of disorderly people in the 
restaurant. 

5. To enforce the 18 year old policy. 

6. То serve as a support to management in enforcement 
of ShowBiz Pizza Place policies and procedures. 

Relationships 

1. The security guard reports directly to the 
restaurant manager. The severity of enforcement 
by the security guard is determined by each 
restaurant manager based on the needs of each 
restaurant. 

2. Children are to be treated in the same respectful 


manner as adult guests. The security guard is to 
monitor the play room without intimidating guests. 


Security is a never ending job. Тһе current times make" 
us aware daily of the problems we, as business people, 


Феееееееееееееееееееееееее 


encounter. The use of the security guard should help deter 
small problems before vhey develop into major incidents. 


өөө 
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I. LESSON TITLE 


Time Management 


H 
H 


INSTRUCTIONAL OBJECTIVES 


Upon conclusion of this lesson, participants will 
be able to: 


A. Discuss the importance of time in our lives. 


B. Establish personal and professional goals 
that are important to them. 


C. Understand the six categories of time usage. 


D. Recognize methods for making effective 
use of time. 


E. Understand the three keys to "Getting the 
Job Done - Now!". 


000000000000000000000000000000000 өө 


III. REFERENCES 


A. Getting Things Done. - the ABC's of Time 
Management, Edwin C. Buss, 1976. 


B. How to Get Control of Your Time and Your Life, 
Alan Lakein, 1973. 


IV. INTRODUCTION 


A. Time is Life! 


B. Goal setting will organize life so satisfaction 
instead of frustration is achieved. 


1. Set both personal and professional goals. 


2. Be specific with goals. Get them written. 


3. Set both long and short range goals. 


4. Make sure goals are obtainable and authentic. 
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5. Steps for establishing goals: 
а. Brainstorm goals. 
b. Prioritize goals. 


с. Brainstorm activities which will lead 
to goal achievement. 


d. Set priorities for the activities in 
the most logical order. 


V. CATEGORIES OF TIME USE 
A. Important and urgent. 
B. Important but not urgent. 
C. Urgent but not important. 
D. Busy work. 
E. Wasted time. 
VI. FACTORS AFFECTING GOAL ATTAINMENT 


A. Efficiency--the best ways of doing assigned tasks. 


B. Effectiveness--the best use of time toward 
accomplishment of worthwhile goals. 


C. Concentrate on one project at a time. It is 
not the amount of time spent on a project that 
counts but the amount of uninterrupted time. 


D. Delegation. 


l. Delegation to competent individuals frees 
you to concentrate on "Important but not 
urgent" tasks. 


2. Allows more work to be done simultaneously. 


3. Do not delegate only "Busy Work". Give 
subordinates challenging and rewarding tasks 
to encourage growth and discourage boredom 
and dissatisfaction. 


90000000000000000000000000000000000000000000000000000000000000000000000000000000 ee 


E. Communication. 


1. Be direct and brief. 


2. Make statements of expectations clear. 
Misunderstandings lead to faulty work 
and necessitate time-wasting revisions 
and second efforts. 


3. Challenge sloppy work. It will only 
increase your work load. 


Е. Clutter. = 
1. Works against productivity. 


2. Hinders concentration as the eye is 
constantly diverted. 


3. Creates tensions and frustration through 
a feeling of disorganization and being 
"snowed under". 


4. Organize all correspondence into four 
categories and work from a to 4. 


a. Immediate action. 


b. Low priority. 


с. Pending. 


d. Reading Material. 


5. Handle paperwork only one time! 


6. Commuting Time. 


1. Many spend a good portion of each day 
commuting. 


2. Use the time productively by: 


a. Analyzing personal and business problems. 


Mentally planning the day. 


өөө 
о 


C. Listening to professionally self- 
improving cassette tapes. 


d. Dictating correspondence or important 
ideas into a cassette recorder. 
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DO ІТ NOW! 


Conquer procrastination! 


1, 


2. 


Procrastination is usually ап ingrained 
behavior pattern. 


Putting off difficult or unpleasant tasks 
leads to increased pressure, anguish and a 
feeling of guilt. 

Overcome procrastination by: 


a. Breaking the task into smaller components 
and completing each one at a time. 


b. Schedule the day; most unpleasant task 
first. 


C. Learn the good feelings derived by 
getting a tough task out of the way! 


Develop a daily "To Do" list. 


1. 


Arrange the list'according to priorities. 


Compile the list on basis of important 
tasks, not urgent tasks. 


Make the list of tasks to help reach 
your goals. 


Remember the "Pareto Principle". 
"Significant items in a given group are a 
small part of that total group." 


deadlines to create action programs. 

Avoid "Parkinson's Law", which states that 
"Work will expand to fill time available 
for its completion." 


Impose a deadline on all important tasks and 
make less time available for their completion. 


Until a deadline is set, an action program 
is not developed. 


Set a series of interim deadlines for 
complex projects. 


Respect your deadlines! Effectiveness is 
lost is they are stretched. 


00000000000000000000 9. 
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SUMMARY 

Time management is an awareness that: 

1. Today is all we have to work with. 

2. The past is irretrievably gone. 

3. The future is only a concept. 

4. Everything that is accomplished in the world із a 


result of someone's realization that today is the only 
time to act. 
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GOALS - A SECOND LOOK 


Considering the materials covered during these sessions, 
re-evaluate any of the goals or objectives you initially 
set for your restaurant and adjust those you feel would not 
be realistic. 


THREE MONTHS GOALS: 


METHODS: 


• 
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SIX MONTHS GOALS: 


METHODS: 
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TWELVE MONTHS GOALS: 


METHODS: 
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MASTERY EXERCISE #2 


TIME MANAGEMENT CASE STUDY 


CHARACTERS: John Jackson - Regional Manager 
Dick Green - District Manager 
Mike White - Restaurant Manager 
Miscellaneous Restaurant Employees 


Following his weekly meeting with the managers of the 
restaurants in his district, Dick Green called Regional 
Manager John Jackson off to the side. "I hope today's 
meeting gave you a little better feel for the problems 
the restaurants are facing. We really have to get them 
turned around, John." 


"Yes, Dick," John replied, "and it's good that the 
managers know who I am and why I'll be in their restau- 
rants for the next couple of weeks. People have a 
tendancy to get a little nervous with the Regional 
Manager snooping around their operations!" 


"Yeah, I know what you mean! Well listen, why don't 
you start by working with Mike White. I believe that's 
our most severe situation." 


"What's your problem?" 


"I don't really know! Mike's bright enough and the 
restaurant does a decent volume. He just seems so 
disorganized...always putting out fires. Ya' know 
what I mean?" 


"That sounds like a lot of us, Dick!" 


"Yeah, but Mike is something else! I really think you 
need to help him learn to utilize his time better. Why 
don't you ride back to his restaurant with him right now. 
That'll give you time together and I'll pick you up 
later tonight." 


"Sounds fine to me! I'll see you later." 


Жо. # ж 


Mike White's саг was extremely hot from standing in the 
direct sun with the windows rolled up. Аз he pulled into 
the traffic, he impatiently punched a button on his radio 
"Some of these stations play nothin' but 'super market' 
music! I guess I'm a station hopper when I'm driving. 
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I like Danny Flash on KSKY though! 1 listen to him 
every morning on my way into work. That guy's insane! 
Anyway, where were we?" 


"You were telling me about your restaurant." 


"Oh, yeah. Well John, there's not much to say. It's 

a good restaurant. 1 took it over about nine months ago. 
We do a pretty good volume, but the bottom line hasn't 
looked so good lately...of course I suppose you could tell 
that by those 'digs' Dick Green was Sending my way 

during the meeting." 


"What do you think he's dissatisfied about the most?" 
John asked. 


"Oh, he's really been complaining about my food cost and 
that I'm always late with my paperwork. He doesn't think 
I'm getting a good enough overview of what's going on." 


"Do you disagree with him?" 


"Well, sort of. I mean, you wouldn't believe all the 
things I've got to do around that place! You really 
can't get good help these days, so I end up having to 
follow them around finishing up half their work. You know 
the old saying, 'If you want it done right, you've got 

to do it yourself'! I'll tell you, there just aren't 
enough hours in a day to get it all done!" 


"You must enjoy the work to stick with it through the 
long hours," Johnson commented. 


"Sure, I started four years ago as a part-time beverage 
attendant while I was in school." 


"Where do you see your career taking you...say...in the 
next year?" 


"Oh, I don't know. I haven't given it much thought. I 
just sorta' take it a day at a time. Ya know?" 


"Hey, turkey! Watch where you're goin'!" White shouted 
suddenly as another car cut in front of him. "Idaho 
license plate," he growled, "it figures!" 


Jackson tightened his seat belt and hoped ShowBiz wasn't 
much further. 


e. 
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After they arrived at the restaurant, Mike invited John 
into his office to continue their discussion. 


"Have a seat," White offered, "if you can find one! Just 
clear off that chair over there. You can pitch that pile 
of uniforms and the box of balloons into the corner." 


"Mike, why don't we start by looking at some of your 
weekly accounting reports. Perhaps they can help us get 
a clearer picture..." 


"Omigosh!" White exclaimed. "That reminds me! The Weekly 
Cash Report and Account Payable Form have to go in the 
mail today! 1 hate doing those things! 


Hey look, John, I've got to get started on those right 
away! What if I give you some of the previous reports 
to look at while I'm putting this week's stuff together?!" 


Jackson smiled, "That will be fine, Mike. 1 don't want 
to get in your way." 


"Thanks," replied White as he shuffled through a pile of 

paper on his desk, "I know those back reports are in here 
Someplace, if you'll just give me a 'year' to find them! 

Heh, heh." 


жж ж 


Fifteen minutes later, White's prep man, Bob, came into 
the office along with Phil, the intern. 


Bob was preparing to leave for the day and, while White was 
approving his time card, he recounted the day's 
accomplishments, "...I rolled 30 smalls, 50 mediums, and 

40 larges." 


"You've got to be kidding ше!" Mike exclaimed. "т told 
you twice last Wednesday that I wanted you to increase 
those numbers by a third!" 


"I thought you wanted me to start that next week!", the 
prep man countered. 


"Well, this is great!", Mike said, throwing his arms in 
the air. "You're on your way home and I'm already starting 
out in the hole!" 


Just then, Phil, the intern, spoke up, "Hey Mike, there's 
no problem. Т think I'm ready to roll some crusts on my 
own. I've been working with Bob for a week now and I 
think I've got the hang of it." 


“З,РААСЕ COLLEGE 
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"No, I'd better do them myself," White replied. "Besides, 
Phil, I wanted you to wash those windows before Dick 
Green gets here tonight." 


* c * ж жоё 


Later, after personally rolling the additional crusts, 
Mike returned to the office and continued to frantically 
work on his accounting paperwork. His phone rang and as 
he recognized the voice on the other end of the line he 
looked at Jackson, rolling his eyes in mock disgust, 
"...Yeah...Yeah...Right!...Oh, sure, Fred!...I knew it 
was important...Yep, I gave it to your driver this 
morning...Yeah...0.K....See ya'." 


Mike hung up the phone and laughed, "These purveyors are 
something else! He asked me to do a report for him on 

all the billing errors we have experienced with them in the 
last six months. He just had to have it by tomorrow! 

Big deal, huh? It didn't take much time though, so I 
helped the guy out." 


kk ko ox ox 


After Mike completed his accounting paperwork, John 
continued his interview. "You certainly are busy, Mike. 
Do you keep a daily "to do" list?" 


"Oh, yeah, I.write everything down. Look at all these," 
he said and held up a handful of Scraps of paper with 
notes scribbled over them. 


"How about your staff?" John continued. "Do you feel 
confident in their abilities?" 


"We're O.K., I guess, but I've been wanting to put 

through a cross-training program for a long time. It 
would make the crew more versatile. І just never seem 

to find the time to get around to it. Like I said in the 
car today, there just isn't enough time to do everything!" 


John continued to observe Mike's restaurant the rest of the 
day. Mike did seem extremely strong operationally, his 
restaurant was spotless, and the products were excellent. 
White was definitely worth keeping. 


If you were Jackson, what suggestions would you make to 
Mike White to improve his time management abilities? 
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I. LESSON TITLE 


Train the Trainer 


н 
н 


INSTRUCTIONAL OBJECTIVES 


At the conclusion of this lesson, participants should 
be able to understand and knowledgeably discuss: 


A. The concept of training--its capabilities and 
limitations. 


B. How adult education differs from conventional 
learning processes. 


C. Methods of preparing for a training session. 


D. Effective instructional skills within a classroom 
or on-the-job situations. 


E. Classroom psychology and group dynamics. 
III. REFERENCES 


A. The Supervisor as an Instructor, Broadwell. 


B. The Supervisor and On-The-Job Training, Broadwell. 


әееегесеоееееоеегееегоеееоееееееееееоәогеоееегееесәсебееееееее 


IV. TRAINING - WHAT ІТ САМ AND CANNOT DO 
A. Educational programs cannot off-set inadequate 
Salaries, poor management Systems, or inept or oppres- 
Sive management styles. 
B. Training, in effect, fills "knowledge voids" by 
opening new levels of understanding to people concern- 
ing skills or systems with which they were previously 
ignorant. 
V. ADULT EDUCATORS AND THE LEARNING PROCESS 
Training is an activity that involves not only the content 
- to be learned, but the process of learning. H 
е е 
. A. It is not enough for an employee to be exposed to € 
5 accurate and expert information. 5 
ө е 
~ B. The information must be experienced by the trainee 8 
е if it is to take hold. < 
o e 
e e 
o e 
ө е 
ө €. 
e e 
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A spirited presentation may be entertaining, and 
an authoritative one may be respected, but neither 
may necessarily result in learning. 


Learning occurs when the processes of inquiry and 
practice are merged with an instructor's expertise 


and présentation. 


HOW DOES ADULT EDUCATION DIFFER? 


CHILDREN 


A. 


D. 


Think in terms of A. 
the future. 


Will learn because B. 
they are told it is 
the "thing to do". 


Accept teacher's Es 
thoughts at "face 

value". 

View teacher as an с D. 


authority figure. 


COPING WITH DIFFERENCES 


Successful educational activities 
with these differences by: 


A. 


Realizing that adults have a 
experience and build upon it. 


ADULTS 


Think in terms of 
immediate application 
of new found knowledge 
to current problems. 


Will learn when per- 
sonal benefit is 
perceived. 


Will not accept an 
instructor's unsup- 
ported word. 


Resent being "talked 
down" to by instructor. 


effectively cope 


good deal of first-hand 


Relating to the real life problems with which the 


students are confronted. 


Respecting the time restraints of the adult. 


Granting participants their independence by eliminat- 
ing a threatening "authority environment". 


SELF-PREPARATION 


A. 


B. 


Familiarize yourself with information contained in 


related manuals and/or lesson 


guides. 


Make sure the material is up-to-date. 
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5 С. Refresh your memory as to the best means of 24 
H instructing the skill. e 
e 
2 D. Learn as much as possible about student's experience, H 
5 knowledge levels, and attitudes. 5 
е ГЕ 
6 E. Arrive at training site early enough to check equip- 5 
е ment and product availability, as well as conduct а e 
5 "dry run" to be sure everything will function properly. 8 
e. e 
5 IX. STUDENT PREPARATION 4 
e е 
5 A. Inform the students of the needs addressed by the е 
е training and the methods of arriving at them. e 
• • 
ES B. Cover all objectives and general methodology. 4 
• e 
9 C. Clearly discuss location and dates. H 
. o 
2 D. Cover the course agenda and the time frames within |- 
% which you will be working. 9 
ө 

• : : : 
• E. Stress the importance of the instruction so that 3 
M students understand its necessity. 3 
ө e 
2 X. SCHEDULING THE SESSION-TIMING a 
ө e 
9 The following factors should be considered when setting e 
e up times. 2 
. e. 
3 А. Avoid beginning toward the end of the day. а 
° e 
е B. Avoid scheduling the session such that its conclu- 5 
Э sion borders lunch ог quitting time. е 
е Р ө 
е C. Extremely long training sessions сап reduce learning e 
H due to student fatigue. 4 
ө е 
5 D. Avoid interference with restaurant operations. Slower 4 
periods, such as early morning ог mid-afternoon, are e 
advisable. | 
. 
$ E. If necessary, schedule evening sessions to reach = 
. part-timers and school students. e 
• е 
2 Е. Consider any outside factors upon which you are depen- 9 
e dent, such as dough which must be given suitable e 
5 proofing time. 5 
е е 
е e 
е е 
е е 
е e 
e e 
• e 
e e 
• e 
e ә 
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SCHEDULING THE SESSION - LOCATION 


A. Ideally, training should be done at the work location 
on the same equipment the employee will be working 
with regularly. 

B. However, avoid interference with restaurant opera- 
tions. Therefore, well in advance, reserve or 
make arrangements for: 

1. Any equipment which will be necessary. 
2. All product ingredients required. 
3. Space needed. 


C. Set-up your classroom carefully. 
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SCHEDULING THE SESSION - AUDIENCE 


A. Management staff will be trained by the Education 
Department. 


B. Require management to attend all Sessions for hourly 
employees. 


C. Consider how many people you can adequately instruct 
and set class size accordingly. 


D. Practical skills training is best suited to smaller 
groups. 


XIII. REMEMBER WHY YOU ARE THERE 


A. Be willing to accept responsibility for the learning 
that should take place as a result of your teaching. 


B. We should not place too much emphasis on items which 
we personally find interesting. 


C. See to it that students take away as much as you can 
give. 


M D. An instructor cannot assume that, because he has 
H "taught" his students have "learned". 
e 
e. E. Egos strive for performance - teachers strive to 
е help others. 
e 
е 
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EFFECTIVE SPEAKING 
A. Projection of voice. 
B. Pronunciation of words. 
C. Variation of volume and tone of voice. 
1. Project enthusiasm. 
2. Maintain student interest. 
3. Call attention to key points. 
D. Movement. 
E. Use of words: 
1. When two different words or expressions mean 
the same thing, the instructor should use the 


simpler one. 


2. Never assume that terminology which is familiar 
and common to you is the same with your class. 


F. Avoid distracting habits: 
1. Common classroom habits: 
a. 41141104 pocket change. 
b. Tossing chalk. 
C. Fiddling with pencil. 
d. Waving a pointer like a baton. 


2. "Pet words" or "phrases" can be overworked, and 
students can tire of hearing them. 
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3. Personal habits also disrupt. 
a. Chewing gum. 
b. Eating candy. 
с. Smoking. 


4. Constantly straightening а tie. 
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4. Such habits develop initially from nervousness 
and then become subconsciously habitual. 


5. Fight such habits through: 
a. Conscious effort. 
b. Outside critique. 


C. Таре recordings. 


CREATING А LEARNING ATMOSPHERE 


A. 


B. 


Set the stage. 

Set the direction. 

1. Discuss instructional objectives with class. 
2. Talk to class about their expectations. 

3. Be flexible. 

Teaching vs. Lecturing 


l. Lecturing is an activity that does not require 
Student participation. 


2. Lectures are appropriate when the instructor 
has a series of facts that must be presented 
properly. 


3. However, adults will only stay involved a short 
time without participating. 


4. Most adults learn through active participation. 
Arousing and Maintaining Interest 


l. Show personal enthusiasm and a sincere interest 
in helping the students learn. 


2. Explain how material relates to the actual job. 


3. Humor may be used to maintain interest but must 
be natural. 


4. Visual aids enhance learning through eye appeal, 


but also stimulate interest by offering a 
Change of pace. 
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5. Timing is critical prior to and following lunch, 4 
as well as before closing. e 
5 


6. Change the pace through breaks and class 
activities. 


e... 


E. Involving participants and motivating them to learn. 


1. ТЕ а student has become involved in the mental 
and/or physical activities of a new skill, he is 
better able to commit himself toward doing. or 
thinking the correct thing back on the job. 


2. An instructor is competing with the student's 
brains for attention. The more involvement from 
the student, the more "thought time" is 
captured. 


5 


INVOLVEMENT ІМ А CLASSROOM SITUATION 


A. Involve the entire class simultaneously through 
group activities, test questions, or oral recitals. 


B. Single out each person as frequently as possible. 


C. Utilize student input to clarify concepts. 


• 
5 D. Program for the right answers Бу giving small bits 
e. of information and asking related questions 

5 immediately. 

• 

2 E. Force conceptual thinking. 

ө 

5 F. Learning motivates learning. 

• 

SAVED HANDS-ON TRAINING - THE ULTIMATE INVOLVEMENT 

Н A. Personally test the piece of equipment before you 
2 train оп it. 


В. Demonstrate the process by Showing and telling. 
Include the "whys". 
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H C. Have the employee tell you while you do it. This 

H is for safety purposes. 

• 

a D. Lastly, have the employee perform while telling you 
s what he is doing and why. 

• 

• 

a 
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INSTRUCTOR vs. CLASS 

Eliminate competition with class by: 

А. Demonstrating a willingness to help class learn. 
B. Show empathy for student's problems. 

C. Make students feel part of the class. 

D. Cause Learning. 

HANDLING THE DOMINATOR 


A. Таке the play away from him by asking others to 
comment on his remarks. 


B. Deliberately turn to others and ask their 
opinions. 


C. Avoid looking at him. 

D. Tactfully ask him to give someone else a chance. 

E. Talk with him in private. 

HANDLING "THE ARGUER" 

A. Keep cool. You will never "win" an argument. 

B. Make him back up his contentions. Ask for evidence. 
C. Avoid getting personal. 


D. Refer the question to the group and then back to 
the person. 


HANDLING THE "WITHDRAWER" 


A. Often overlooked because he is not interfering in 
any way. 


B. Call on him by name and ask his opinion. 


C. Ask him an easy question which he is sure to 
answer well, then praise him. 


D. If necessary, talk to him in private and you йау 
learn what is troubling him. 
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XXII. HANDLING THE DISINTERESTED STUDENT 

занш 208 DISINTERESTED STUDENT 

A. Often sees no relation in the subject matter 
and his job. 

B. Ask him questions which will show relationships 
between the subject matter and his job. 

C. Show him you are interested in him. Point out 
something he has done ás a good example of a point 
being stressed. 

SUMMARY 


The restaurant management staff will һауе to train all 
hourly employees at ShowBiz Pizza Place. The preceding 
information provides suggestions for accomplishing this. 
Of utmost importance is being prepared for the training 
sessions. All arrangements should be made in advance and 
scheduled to minimize interruptions. The initial training 
should be divided among all management team members. АЗ 
additional training sessions are needed, competent team 
leaders can be utilized for the on-the-job training but 
management should handle the orientation, especially 
policies and procedures. When using the team leaders, the 
manager must also follow up to ensure correct training 

has occured. Тһе effectiveness of the training program 
will determine the efficiency and productivity of the 
restaurant. 
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IMPORTANT ADDRESSES AND PHONE NUMBERS: 


HOME OFFICE: 4441 W. Airport Frwy. 
Irving, TX 75062 
(214) 258-8507 


COLLEGE & 


FOOD STANDARDS: 3333 Finley Road 
UA ILC Irving, TX 75062 
(214) 659-9664 
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DISTRICT ALIGNMENT 
— —— 


REGION І 
Шин 
Steve Daniel - Regional Manager Gene Cramm - Regional Tech 


Jeff Higgins - Regional Food Stadards 
and Controls 


Terramere Office Plaza 
4256 N. Arlington Hts. Rd. 
Suite #201 
Arlington Hts., IL 60004 
312/870-0850 


о 


District А – Jim Douglas/Manager - Dist. 8312/971-3050 
Home %312/420-8131 

Curt Shaw/Technician- Dist. $312/351-9661 

Home #312 653-1842 


Е - 8 ОИ EN 


Arlington Heights, IL #688 St. Louis South County #934 
Bloomingdale, IL #698 St. Louis Central City 4741 
Darien, IL $685 St. Louis Alton $364 
Springfield, IL $937 St. Louis/St. Charles $948 
Decatur, IL #350 Naperville, IL $697 

Chicago $341 


————————————— 


District B - Jerry Howard/Manager - Dist. $317/897-1873 
Home #812/587-5068 

Eric Ross/Technician - Dist. 8317/897-1873 

Home #319/363-9317 


Indianapolis Lafayette Sq. 4562 Evansville, IN 8361 


Indianapolis Wash. Sq. $714 Terre Haute, IN $856 
Indianapolis Castleton $576 South Bend, IN $931 
‘Indianapolis Greenwood 8346 Ft. Wayne, IN $946 


_______________ 


District С - Norm Case/Manager - Dist. #414/358-2023 
Home %414/782-8626 

Al Brooks/Tech. - Dist. #414/358-2023 

Home %414/321-9924 
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> Milwaukee Good Hope #706 Bloomington, MN $722 
Milwaukee Greenfield 4739 Hillcrest 8854 
$ Madison, WI $871 Brooklyn Center $699 
e Lacrosse, WI #724 West St. Paul ¿723 
© Green Bay, WI #319 
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District D - Jeff Jones/Manager - Dist. $317/897-2751 
Home 

Steve Thomas тесно - Dist. 8317/897-2751 

Home %319/797-8369 


Grand Rapids Walker 4328 Jackson, MI $930 

Grand Rapids Eastbrook $335 Lansing, MI #707 

Muskegon, MI #334 Saginaw, MI #336 

Flint, MI $323 Detroit Farmington Hills 8313 
Detroit Southgate $713 Detroit Livonia #326 

Detroit Pontiac #327 Toledo, OH $855 

Detroit Dearborn #359 Benton Harbor, WI $342 


EA 


District Е - Steve Deitsch/Manager - Dist. #513/385-1438 
Home %513/471-8824 

Don Walz/Technician - Dist. %513/385-1438 

Home %513/781-4418 


eee 


Cincinnati Sharonville #574 Dayton Shilot #864 
Cincinnati Colerain #561 р Columbus Macsway #737. 
Cincinnati Highland Ave. 4306 Columbus Bethel Rd. 8941 
Dayton Prestige 8555 Columbus Worthington 8 
Springfield, ОН 4938 Grantville + 


——————————————— 


District G - Don Williams/Manager - Dist. 4404/971-0002 
Home %404/998-7507 

Randy Wells/Tech. - Dist. $404/971-0002 

Home %404/992-1233 


> 


Масоп, СА #556 Atlanta Merchants Walk #577 
Columbus, GA +869 Atlanta North Lake #748 
Augusta, GA %939 Atlanta Norcross 4730 


9999999990999090900082-0090099009000900000090000000000900-0 


Montgomery, AL 8575 Atlanta Cumberland 4729 
Savannah 8553 


т 


2 District Н - Steve Cross/Manager - Dist. % 
8 Home + 
е Greg Shields/Tech. - Dist. + 
е ` Home # 
e : 
A n — —— М A 
e 
$ Birmingham Vestavia Hills 3330 Birmingham Midfield 4331 
Huntsville #705 Montgomery #320 
e Tuscaloosa #329 
2 t 
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District I - Harvey Johnson/Manager - Dist. #504/454-5959 
Home %504/883-1318 
Daulet Sthanki/Tech. - Dist. $504/273-2490 
Home %504/292-2641 


New Orleans Veterans £716 Mobile, AL 8560 
New Orleans DeGaulle ¿684 Pensacola, FL #745 
Baton Rouge, LA $687 
лл. 
District J - А.С. Miles/Manager - Dist. #305/351-3462 
Home %305/671-5580 
Bob Parris/Tech. - Dist. $305/351-3368 
: Home %305/862-5165 


000000000000000000000 00 


$0000000000000000000000000000000000000000000000000000000 


Orlando Winter Park #932 5 Tampa Fowler 8691 
Orlando International Dr. 8718 Tampa М. Dale Mabry #578 
Orlando Spring Oaks #681 Tampa Bradenton #584 


St. Petersburg $321 


———————————————— 


District К - Bob Wiseman/Manager “Dist. %904/778-0357 
Ноше %904/744-4331 

Tommy Thomas/Tech. - Dist. 8904/778-0357 

Home %904/783-0865 


в 
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Jacksonville Orange Park 4742 Ft. Lauderdale $593 
Jacksonville Regency 4679 Pompano Beach, FL #332 
West Palm Beach, FL £868 Savannah, GA $553 
т 
REGION I 

т 
"Ron Наке - Regional Manager Mike Evans - Regional Technician 
Joe McGovern - Marketing 

Representative 


2280 Xanadu Way 
Suite 8230 
Aurora, СО 80014 
303/337-0872 
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————————— 


District L - Kent Jewell/Manager - Dist. #816/454-4888 
Home 

Dan Powell/Tech. - Dist. #816/454-4888 

Home #816/452-7278 


К.С. Antioch 4677 К.С. Bannister #728 
К.С. Metcalf #678 Columbia, MO #300 
K.C. Noland Rd. 4682 Springfield, МО #567 
.K.C. Shawnee #863 - 
ЫОМмм —————— 
District М - Dennis Schroeder/Mgr. - Dist. #913/234-6660 
Home #913/235-9646 
Tom Kelley/Technician - Dist. %913/272-6633 
Home %913/272-4636 
————— ee EA 
Salina, KS #719 OK City Towne South #715 
Tulsa, OK #686 OK City N.W. Hwy. #564 
Topeka, KS #695 OK City. Midewest #860 
Wichita Twin Lakes #569 Wichita Falls, TX #309 
Wichita Towne East #743 


мЭ eee 


District N - Jon Schryer/Manager - Dist. #303/696-8850 
Ноше #303/424-4168 

Keith Belden/Tech. - Dist. #303/696-8850 

Home #303/337-2724 


м што U 


Denver Aurora #696 Ft. Collins, CO 4865 

Denver Arvada +717 Colorado Springs #573 
Denver Lakewood #720 Co. Springs N. Academy 4558 
Denver Englewood 4721 Dublin, CA +315 

Los Angeles 8324 


УмЭы  ьъ 


District О - Bill Cruse/Manager - Dist. #402/331-6228 
: Home %402/331-4385 
Bill Eckel/Tech. - Dist. #402/592-1511 

Home %402/592-2543 


—————— ——————— PES TT 


Omaha West $694 Cedar Falls, IA $580 
Omaha Dodge 4733 Cedar Rapids, IA $563 
Lincoln, NE £568 Davenport, IA #704 

Des Moines West #680 Des Moines Merle Hay 4683 
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ELECTRONICS SPECIALISTS TRAINING SCHOOL 


November 1 - November 19, 1982 


LIST OF PARTICIPANTS 


CLASS XXX 


Craig Cochren 216 
8467 Lozier 
Warren, MI 

313/755-3765 
Detroit 8359 


5. 
48089 


Bruce Cross 
920 CTH MM 
Oregon, WI 
608/835-3498 
LaCrosse #724 


53575 


lo 
Robert Donahue 3 


3815 E. 196th sw 
Lynnwood, WA 98036 


Family Entertainment Dev. 


Stephen Harrison 
408 West 5th St. 
Metropolis, IL 
618/524-9878 
Franchise Department 


62960 


Prasit Kambhiranond 
18434 118th St. SE 
Renton, WA 98055 
216/226-5826 

Family Entertainment Dev. 
Dennis Praiswater 357 
Route #2, Box 259 

Searcy, AR 72143 


Harold Burlingame & Assoc. 
Randy Quisenberry 


Opening Coordinator 
Franchise Department 


210 


AUTHORIZED DISTRIBUTORS 


SHOWBIZ GAMES AND RIDES 


AMERICAN VENDING SALES - Bill Changers 


1301 Brummel 


Elk Grove Village, IL 


312/593-0330 


60007 


BOB'S SPACE RACERS - Whac-A-Demon 


427 15th Street 
Daytona Beach, FL 
904/677-0761 


BALLY MIDWEST, INC. 


2828 N. Paulina 
Chicago, IL 60657 
312/871-7600 


GREATER SOUTHERN 
2164 Marietta 
Atlanta, GA 

404/352-3040 


30318 


GREYHOUND AMUSEMENT 


l Vanderbilt Avenue 


Pleasantville, NY 
914/769-0435 


JOHNSTON PRODUCTS - 
627 15th Avenue 
East Moline, IL 
309/755-5021 


KIDDIE RIDES U.S.A. 
604 Main 
Davenport, IA 
319/326-6467 


32017 


- Superball 
10570 


U.S. Marshall 


61244 


- Kiddie Rides 


52803 


NORTH AMERICAN AMUSEMENT CO. 


524 Second Street 
Rock Island, IL 
309/788-0135 


61201 


ROYAL DISTRIBUTING CORPORATION 
1210 Glendale Milford Rd. 


Cincinnati, OH 
513/771-4250 


ROWE INTERNATIONAL 
3189 Mercier 
Kansas City, MO 
816/531-5715 


45215 


64111 


SOUTEWEST VENDING 

P.O. Box 25006 

720 N.W. 4th St. 

Oklahoma City, OK 73125 
405/232-0253 


VENDING INTERNATIONAL - Fanky Mallon, Arm Wrestler 
33157 Camino Capistrano 

Suite C 

San Juan Capistrano, CA 92675 

714/661-5808 
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e Company Overview 

Ы Play Room Management 
е Company Structure 

2 Company History Play Room Management 
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Beverage Service 


Beverage Service 


Equipment Usage 8 Maintenance 


e Equipment Usage £ Maintenance Е 
$ Sanitation Sports Room Management 
e. Cleaning-Job Aids 
5 Sports Room 
ө Purchasing, Receiving 8 Storage 
е Electronics Dept. Administration 
$ Purchasing 
e Receiving Electronics Dept. Administration 
$ Storage 
е Financial Controls 
2 Food Cook and Prep 
е Cash Controls 
5 Food Prep/Pizza Introduction to Cost Control 
. Food Prep/Sandwiches 

,. Food Prep/Salad Bar Management Controls 

Guest Service Marketing 8 Local Promotion 

Safety and OSHA 
Guest Relations £ Service Security 
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Time Management 
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